Annual Index 


Volume 70 
1993 


Subject 


a-LINOLENIC, 
acid, artificial, edible, geometrical isomers, linolenic acid-containing 
oils, 219 
a-LINOLENIC ACID, 
geometrical isomerization, heat-induced, individual isomers, 425 
TRIACYLGLYCEROL, 
alkyl chain packing, atomic, force microscopy, 319 
y-ORYZANOL COMPONENTS, 
rice bran oil, 301 
+3 POLYUNSATURATED FATTY ACIDS, 
determination, fish lipids, proton NMR, 225 
w3 FATTY ACIDS, 
high resolution }°C and 'H NMR, white muscle, of atlantic salmon 
(Salmo salar), 971 
1,3-DIVERNOLOYL GLYCEROL, 
enzymatic synthesis, spectroscopic characterization, Vernonia 
galamensis seed oil, 129 
1,3-SPECIFIC LIPOLYSIS, 
immobilized, Lesquerella fendleri oil, reverse-micellar encapsulated 
enzymes, 1121 
6-KETOCHOLESTANOL, 
chicken meat, unirradiated and irradiated, 789 
7,10-DIHYDROXY-8(E)-OCTADECENOIC ACID, 
synthesis of, 519 
8-METHYLETHOXYQUIN, 
a possible replacement for, ethoxyquin, 931 
9,15-LINOLEIC ACID, 
triacylglycerol of, volatile compounds, 157 
10-KETOSTEARIC ACID, 
by, conversion of, oleic acid, staphylococcus species, to, 543 
18C NMR 1137, 
epoxidized vegetable oils, natural epoxy, 1139 


a 


A LABORATORY STUDY OF THE PRESS EFFECT, 
adsorptive bleaching, 831 
ABSOLUTE VISCOSITY, 
oil, regressional models, 1115 
ACTIVE FILTER AIDS, 
deep frying, oils, regeneration, 507 
ACYL-COA ELONGASES, 
Brassica napus L., developing rapeseed, solubilizatin, 1129 
ADSORPTION ISOTHERMS, 
in a concentrated, miscella system, sesame oil, 589 
ADSORPTIVE BLEACHING, 
a laboratory study of the press effect, 831 
AFUEGA'L PITU CHEESE, 
capillary gas chromatography, fat modification, 1035 
ALCOHOL ETHER SULFATE, 
life-cycle analysis of petrochemical and oleochemical origin, 1 
ALCOHOL ETHOXYLATE, 
life-cycle analysis of petrochemical and oleochemical origin, 1 
effect of ethylene oxide distribution on properties of i 
707 
micellar solubilization of n-octane and n-octanol, 717 
polarity as a function of EO distribution, 711 
ALCOHOL EXTRACTION, 
cottonseed, 207 


ALCOHOL SULFATE, 
life-cycle analysis of petrochemical and oleochemical origin, 1 
ALKANOLS, 
high-resolution gas chromatographic determination, in oils, olives, 
919 
ALKYL CHAIN PACKING, 
B’-triacylglycerol, atomic, force microscopy, 319 
ALKYLBENZENE SULFONATE, 
biodegradation kinetics, 645 
detergency in Mg-containing water, 723 
influence of concentration and water hardness on foaming proper- 
ties, 75 
influence of water hardness on detergency, 79 
life-cycle analysis, 1 
ALMOND, 
kernel oils, volatile compounds, 1101 
ALUMINA-PILLARED ACID-ACTIVATED, 
clays, chlorophyll adsorption, 241 
AMIDES, 
preparation from glycerides, 727 
AMINES, 
medium chainlength as cosurfactants, 69 
ANALYSIS, 
chemical errors, collaborative evaluation, gas chromatography, in- 
strumental, of oils, 325 
ANALYSIS, 
of alkyldimethyl betaine, 97 
of soap in sewage sludge, 667 
of sodium isethionate in lye process streams, 733 
of sodium lauroy] sarcosinate, 101 
ANTIBACTERIAL ACTIVITY, 
of N-acyl glucosamine derivatives, 17 
of N-acyl-L-leucines, 23 
n-alkyl 2-amino-2-deoxy-D-glucopyranoside hydrochloride, 17 
N-(2-hydroxysubstituted phenoxy propyl)glycines, 109 
ANTIOXIDANT ACTIVITY OF, 
a-tocopherol, Mediterranean plant leaves, 807 
extract, pea bean (Phaseolus vulgaris L.), 909 
ANTIOXIDANT EFFECTS, 
d-tocopherols, during microwave heating, in oils, 1989 
ANTIOXIDANTS, 
lipid, oregano flavonoids, 483 
ANTIOXIDATIVE PROPERTIES, 
methanolic extracts, peanut hulls, 383 
APOMICTIC GUAYULE, 
parent-offspring relationships, 1121 
ARGENTATION, 
analysis of, supercritical fluid chromatography, triacylglycerols, 939 
ATOMIC, 
B'-triacylglycerol, alkyl chain packing, force microscopy, 319 
AUTOMATED, 
canola, free fatty acids in, gas-liquid chromatographic method of 
measuring, 229 
AUTOXIDATION, 
bacterial urease, furan C-18 fatty acid methyl ester products, in- 
hibition of, 501 
AUTOXIDATION OF FATS, 
kinetics, monounsaturated substrates, 1063 
kinetics of, 249 
AUTOXIDATION OF UNSATURATED TRIACYLGLYCEROLS, 
high-performance size-exclusion chromatography, 779 
AVOCADO OIL EXTRACTION, 
technology, 821 


JAOCS, Vol. 70, No. 12 (December 1993) 


SUBJECT INDEX 


AVOCADO OIL VARIETIES, 
total sterol and tocopherol contents, unsaponifiabie matter, 561 


BACTERIAL UREASE, 
autoxidation, furan C-18 fatty acid methyl ester products, inhibi- 
tion of, 501 
BETAINES, 
analysis by potentiometric titration, 97 
interaction with sodium dodecyl sulfate, 685 
BILE SALTS, 
mixed micelles with nonionics, 693 
BIODEGRADATION, 
of linear alkylbenzene sulfonates in the environment, 645 
of polycarboxylates containing vinyl groups, 645 
BIOSURFACTANTS, 
enzymatic synthesis of alkyl glycoside fatty esters, 43 
BIS-QUATERNARY AMMONIUM HALIDE SURFACTANTS, 
physical and surface properties, synthesis, 37 
BLEACHING, 
degumming, Lesquerella fendleri seed oil, 579 
BOVINE MILK FAT, 
chiral columns, HPLC, positional distribution, short-chain fatty 
acids, 1177 
BUILDERS, 
performance and ae of polycarboxylates containing 
vinyl alcohol groups, 659 
BUTTER OIL, 
acyl-exchange, lipase-mediated, reactions, substrate preferences, 393 
fractionation, lipase-modified, triacylglycerols, 1203 
BUTTER TEXTURE, 
triglycerides, 1075 
BUTTERFAT, 
configurational, disaturated, monoenoic fatty acyl residues, mo- 
noenoic, triacylglycerols, triacylglycerols of, 1161 
configurational, dimonoenoic, monoenoic fatty acyl residues, 
saturated, triacylglycerols, 1173 
BUTTERFAT TRIACYLGLYCEROLS, 
fatty acids, positional distribution, 169 
BY HIGH-PERFORMANCE LIQUID CHROMATOGRAPHY, 
diglycerides, 343 
enrichment of, in peanut oil, phospholipids from neutral lipids, 637 
monoglycerides, 343 


Cc 


CANDIDA PARAPSILOSIS (ASHFORD) LANGERON AND 
TALICE, 
lipase, peculiar properties of, 497 
CANOLA, 
acid compositions, frying stability of, modified fatty, oils, 983 
automated, free fatty acids in, gas-liquid chromatographic method 
of measuring, 229 
carbohydrase, cost evaluation, enzyme-aided, product quality, 
technology, 825 
cost evaluation, enzyme-aided, processing of, product quality, 
technology, 825 
<= — processing of, product quality, technology, two-stage, 
enzymatic interesterification, lecithin-hexane reverse micelles, 
triolein with tripalmitin, 737 
CANOLA GLOBULIN, 
thermal gelation, 853 
CANOLA OIL, 
countercurrent, extraction, multi-stage hydrocyclone/stirred-tank 
system, 755 
CANOLA OIL PROCESSING, 
behavior of, chlorophyll derivatives, 837 
CANOLA OIL SEDIMENT, 
characterization, formation, 1009 
phase transitions, 441 


JAOCS, Vol. 70, No. 12 (December 1993) 


CANOLA OIL STABILITY, 

chemical aspects of, chlorophyll breakdown products, 843 
CANOLA OILS, 

wax sediments, characterization of, 535 
CANOLA/PALM OIL MIXTURES, 

effect on the fluidity of the mixture, enzymatic modification of, 

849 

CAPILLARY GAS CHROMATOGRAPHY, 

Afuega’l pitu cheese, fat modification, 1035 
CAPILLARY SUPERCRITICAL FLUID, 

analysis, chromatography, mass spectrometry, tocopherols, 349 
CARBONYL COMPOUNDS, 

determination of, in aqueous media, 881 
CAROTENE, 

adsorption of, by acid-treated rice hull ash, from, palm oil, 539 
CASHEW NUT OIL, 

composition, 1017 
CASTOR OIL, 

determination, edible, heat-abused, '*C NMR oils, 1251 
CELLULASE, 

alkaline, in oily soil removal from interfiber space in cotton interior, 

53 


CHEMICAL ERRORS, 
analysis, collaborative evaluation, gas chromatography, of oils, 325 
CHEMICAL SURVEY, 
erucic acid content, nasturtium Tropaeolum majus L., 1145 
CHICKEN MEAT, 
6-ketocholestanol, unirradiated and irradiated, 789 
CHIRAL COLUMNS, 
bovine milk fat, HPLC, positional distribution, short-chain fatty 
acids, 1177 
CHLOROPHYLL ADSORPTION, 
alumina-pillared acid-activated, clays, 241 
CHLOROPHYLL BREAKDOWN PRODUCTS, 
canola oil stability, chemical aspects of, 843 
CHLOROPHYLL DERIVATIVES, 
behavior of, canola oil processing, 837 
CHOLESTEROL, 
y-irradiation of, liposomes, oxidation products, 255 
fish products, oxidative decomposition of, 595 
CHOLESTEROL OXIDATION PRODUCTS, 
irradiated meats, quantitation of, unirradiated, 371 
CLAYS, 
alumina-pillared acid-activated, chlorophyll adsorption, 241 
COCOA BUTTER, 
by fungal lipases, effect of solvent on 1,3-specificity, transesterifica- 
tion of, 567 
COINCYA, 
Brassicaceae, fatty acid composition, of seed oil, triglycerides, 
1157 
COLLABORATIVE STUDY OF, 
oil stability index analysis, 1055 
COLOR FIXATION, 
causative factors, in rice bran oil, 785 
COMPOSITION OF, 
13¢ NMR, high-resolution, hydrogenated fats by, 965 
COMPOSITION OF FATS, 
13¢ NMR spectra, high-resolution, 361 
COMPOSITIONAL ANALYSES, 
flax, hydrocyanic acid, mucilage trypsin inhibitors, 899 
CONJUGATED OCTADECATRIENES, 
edible fats and oils, 1093 
COOKED BEEF, 
flame-ionization detection, lipids, TLC, 1131 
CORN GERM OIL, 
aqueous enzymatic, extraction, quality, 1273 
CORN OIL, 
multiple-variable approach, oxidation, 261 
COSURFACTANTS, 
in microemulsions, 69 
COTTONSEED, 
alcohol extraction, 207 
COTTONSEED YIELD AND QUALITY, 
effect of, growth, plant population densities, retardants, 313 


SUBJECT INDEX 


CREPIS ALPINA, 
HPLC, seed oils, 449 
CULTIVAR IDENTIFICATION IN BRASSICA NAPUS L., 
ethanol extracts, reversed-phase HPLC, 863 
CUPHEA OIL, 
effects of feeding, three generations of CBA/2 and C57B1/6 mice, 797 
CUTTING FLUID ADDITIVES, 
adducts of diamines and acid chlorides, properties of, 927 
CYCLOPROPENOID FATTY ACIDS, 
Senegal, Sterculia seed oils, 205 
CYSTAMINE DERIVATIVES, 
physical and surface properties, synthesis, 37 


D 


D-TOCOPHEROLS, 
antioxidant effects, during microwave heating, in oils, 989 
DEEP FRYING, 
oils, regeneration, 507 
DEGUMMING, 
bleaching, Lesquerella fendleri seed oil, 579 
physical refining, soybean oil, supercritical CO, 473 
DENICKLING, 
fatty acid pitch, 193 
DENSITY ESTIMATION, 
based on their fatty acid composition, fatty acids, vegetable oils, 875 
DEODORIZATION AND DEACIDIFICATION OF, 
dense carbon dioxide, edible oils, 947 
DEODORIZER DISTILLATE(S), 
enzymatic pretreatment, sterols and tocopherols, 287 
olive oil, squalene recovery, 763 
DETECTION OF, 
by cooling curve analysis, hydrolysis, interesterified fat in hydro- 
genated fat, lipase, 923 
DETERGENCY, 
by alkaline cellulase, 53 
of linear alkylbenzene sulfonate as function of water hardness, 79 
DIACYLGLYCEROLS, 
gas-chromatographic determination, high-resolution, vegetable oils, 
175 
DIETARY FAT AVAILABILITY, 
correction of, estimates, for wastage, of food service deep-frying fats, 
613 
DIGLYCERIDES, 
by HPLC, evaporative, light-scattering detection, quantitative deter- 
mination, 343 
DIOXANE SURFACTANTS, 
synthesis of cleavable dianionic surfactants containing a 1,3-dioxane 
ring, 731 
DIOXOLANE SURFACTANTS, 
synthesis, surface chemistry and decomposition profiles of dioxolane 
carboxylates, 29 
DOCOSAHEXAENOIC ACID, 
triglyceride specificity of Candida cylindracea lipase, 1031 


(E)-2-NONENAL, 
from castor oil, one-pot synthesis of, 643 
(E)-3-ALKENOIC ACIDS, 
synthesis of, 297 
EDIBLE FATS AND OILS, 
conjugated octadecatrienes, 1093 
EDIBLE OILS, 
by instrumental, determination of seventeen elements in, neutron 
activation analysis, 803 
chemical, interesterification, regioselectivity, 411 
dense carbon dioxide, deodorization and deacidification of, 947 
EFFECT OF IRRADIATION, 
digestibility (in vitro), proteinase inhibitor activity, safflower oilcake, 
935 


EICOSAPENTAENOIC ACID-CONTAINING OIL BY, 
A12, desaturase-defective mutant of Mortierella alpina 1S-4, pro- 
duction of, 119 
ENRICHMENT OF, 
by HPLC, from neutral lipids, in peanut oil, phospholipids, 637 
ENVIRONMENT, 
decomposition profiles of dioxolane carboxylates, 29 
life-cycle analysis of petrochemical and oleochemical surfactants, 1 
ENZYMATIC HYDROLYSIS PRETREATMENT FOR, 
mechanical expelling of soybeans, 885 
ENZYMATIC INTERESTIFICATION, 
canola, lecithin-hexane reverse micelles, triolein with tripalmitin, 
737 
tallow-sunflower oil mixtures, 281 
ENZYMATIC MODIFICATION OF, 
canola/palm oil mixtures, 849 
ENZYMATIC PRETREATMENT, 
deodorizer distillate, sterols and tocopherols, 287 
ENZYMATIC SYNTHESIS, 
alkyl glycoside fatty esters using lipase, 43 
ENZYMATICALLY-MODIFIED BUTTERFAT, 
mass spectrometric identification, of triacylglycerols, on a 
polarizable phenylmethylsilicone column, separated, 1209 
ENZYME-AIDED, 
cost evaluation, processing of, product quality, technology, 825 
EPOXIDIZED VEGETABLE OILS, 
13NMR, 1139 
EPOXY SECONDARY AMIDES, 
direct amidation, synthesis and isolation of, via, Vernonia galamen- 
sis seed oil, 457 
ERUCIC ACID, 
synthesis and properties, triacylglycerols, 955 
ERUCIC ACID CONTENT, 
chemical survey, nasturtium Tropaeolum majus L., 1145 
ERUCIC ACID FROM RAPESEED OIL, 
fatty acid selectivity of lipases, 387 
ESTERIFICATION, 
rice bran oil, with methanol and ethanol, 145 
ESTOLIDES, 
from, meadowfoam oil fatty acids, monounsaturated fatty acids, 461 
ETHOXYQUIN, 
8-methylethoxyquin, a possible replacement for, 931 
EVAPORATIVE, 
by HPLC, diglycerides, monoglycerides, quantitative determination, 
343 


EXTRUDATE STRUCTURE AND PROPERTIES, 
extrusion, mechanism, thermoplastic, 417 
EXTRUSION, 
extrudate structure and properties, mechanism, thermoplastic, 417 


FACTICE, 
oil mixtures, 309 
FAT HYDROGENATION, 
nickel-based catalysts, poisoning of, review, 1149 
FAT MODIFICATION, 
Afuega’l pitu cheese, capillary gas chromatography, 1035 
FATTY ACID, 
chromatography, methyl esters, physicochemical proper- 
ties, 14 
FATTY ACID COMPOSITION, 
Coincya, Brassicaceae, of seed oil, triglycerides, 1157 
Icelandic fish species, 1081 
FATTY ACID PITCH, 
denickling, 193 
FATTY ACID SELECTIVITY, 
Geotrichum candidum, lipases, 1043 


JAOCS, Vol. 70, No. 12 (December 1993) 


SUBJECT INDEX 


FATTY ACIDS, 
based on their fatty acid composition, density estimation, 875 
palm fruit, positional distribution, triacylglycerols, 1255 
FATTY CYCLOPROPENOIDS, 
of boron trifluoride, presence, rearrangement of, 1607 
FISH LIPIDS, 
determination, +3 polyunsaturated fatty acids, proton NMR, 225 
FISH PRODUCTS, 
cholesterol, oxidative decomposition of, 595 
FISH OIL, 
by, increasing, lipase-catalyzed acidolysis, n-3 polyunsaturated fatty 
acid content, temperature control, 1285 
FISH OIL FATTY ACID ETHYL ESTERS, 
solubility of, sub- and supercritical carbon dioxide, 583 
FLAVONOIDS, 
an alternative to synthetic, antioxidants, of fish oil, stabilizers, 773 
FLAX, 
compositional analyses, hydrocyanic acid, mucilage trypsin in- 
hibitors, 899 
FLUOROSURFACTANTS, 
synthesis of 2-perfluoroalkyl 2-hydroxy ethyl amino acids, 103 
FOAM STABILITY, 
of linear alkylbenzene sulfonate as function of concentration and 
water hardness, 75 
FOOD CONTAINING LIPIDS 
irradiated, radiation-induced alkanes and alkanes to detect, 179 
FORMATION OF HEADSPACE VOLATILES, 
oxidized fish oils, oxidized vegetable oils, thermal decomposition, 
767 
FRACTIONATION, 
butter oil, lipase-modified, triacylglycerols, 1203 
FRACTIONATION OF, 
rapeseed lecithin, with alcohols, 405 
FREE FATTY ACIDS, 
and oils by, fats, Fourier transform infrared spectroscopy, quan- 
titative determination, 335 
FREE FATTY ACIDS IN, 
automated, canola, gas-liquid chromatographic method of measur- 
ing, 229 
FRIED BATTER COATINGS, 
reduction of fat in, with powdered cellulose, 619 
FROM BEEF TALLOW, 
effects of, extraction, fractionation, of cholesterol, pressures, super- 
critical, 139 
FRYING STABILITY OF, 
acid compositions, canola, oils, modified fatty, soybean, 983 
FRYINGS, 
changes in, hydrolytic, sunflower oil, thermoxidative, 1069 
FUSARIUM SPECIES, 
fatty acid composition, polar and nonpolar lipids, 1039 


G 


GAS CHROMATOGRAPHY, 
palm oil fractions, triacylglycerols, 1111 
GAS-CHROMATOGRAPHIC DETERMINATION, 
diacylglycerols, high-resolution, vegetable oils, 175 
GAS-LIQUID CHROMATOGRAPHY, 
fatty acid, methyl esters, physicochemical properties, 149 
HPLC, isologous short-chain triacylglycerols, of butter oil, on-line 
mass spectrometry, 1183 
GEOMETRICAL ISOMERIZATION, 
a-linolenic acid, heat-induced, individual isomers, 425 
GLYCEROL, 
catalytic synthesis of, glycine, serine, 1027 
fatty acid concentrate, lipase-catalyzed esterification, n-3 polyun- 
saturated, 745 
GLYCINE, 
catalytic synthesis of, from, glycerol, 1027 


JAOCS, Vol. 70, No. 12 (December 1993) 


GLYCINE DERIVATIVES, 
N-(2-hydroxysubstituted phenoxy propyl)glycines as antibacterial 
surfactants, 109 
GLYCININ, 
function of hydration, thermal denaturation, 1279 
GRAVIMETRIC DETERMINATION, 
oxidative, stability of oils, 245 
GUAYULE, 
characteristics, Mapimi Region, productivity, 1229 
fatty acid composition, oil content, plants, seed oil, with different 
chromosome numbers, 547 
preemergence herbicides, response of direct-seeded, 1239 


H 


HEMOLYSIS, 
by nonionic surfactants, 679 
HEPTALDEHYDE, 
heptyl alcohol, hydrogenation, with nickel catalysts, 435 
HIGH-ERUCIC ACID RAPESEED OIL, 
enzymatic synthesis of, trierucin, 961 
HIGH-PERFORMANCE, 
olive oils, separation, wax esters, 793 
HIGH-PERFORMANCE SIZE-EXCLUSION, 
evaluation, sunflower oil used for frying, 235 
HIGH-PERFORMANCE SIZE-EXCLUSION 
CHROMATOGRAPHY, 
autoxidation of unsaturated triacylglycerols, 779 
HIGH-RESOLUTION, 
13¢ NMR spectra, composition of fats, 361 
13¢ NMR, composition of, hydrogenated fats by, 965 
HIGH-RESOLUTION !°C AND 'H NMR, 
w3 fatty acids, white muscle, of atlantic salmon (Salmo salar), 971 
HIGH-RESOLUTION GAS CHROMATOGRAPHIC 
DETERMINATION, 
alkanols, in oils, olives, 919 
HPLC, 
compounds, olive oil, phenolic, 367 
Crepis alpina, seed oils, triacylglycerols, Vernonia galamensis, 449 
improved, normal-phase columns, vitamers, Vitamin E, 1 
HYDROGENATION, 
heptaldehyde, hepty! alcohol, with nickel catalysts, 435 
HYDROGENATION OF, 
oleic acid, rhenium-tin catalyst, to 9-octadecen-1l-ol, 601 
HYDROXY FATTY ACIDS, 
hydroxylation of, oleic acid, 
butylhydroperoxide, 401 
HYDROXYLATION OF, 
hydroxy fatty acids, oleic acid, selenium dioxide/tert.- 
butylhydroperoxide, 401 


selenium dioxide/tert.- 


ICELANDIC FISH SPECIES, 
fatty acid composition, 1081 
IDENTIFICATION AND QUANTITATION, 
y-oryzanol components, rice bran oil, tocols in, 301 
IMMOBILIZED LIPASE, 
hydrolysis of, optimization of hydrolysis in organic solvents, 
phosphatidylcholine, 111 
IN PEANUT OIL, 
enrichment of, from neutral lipids, phospholipids, 637 
IN RICE BRAN OIL, 
causative factors, color fixation, 785 
INTERESTERIFICATION, 
catalyzed, chemically, distinction between, enzymically, 1289 
chemical, edible oils, regioselectivity, 411 


C= 


SUBJECT INDEX 


INTERESTERIFIED FAT BLENDS, 

physical properties, 467 INTERESTERIFIED FAT IN 

HYDROGENATED FAT, 

by cooling curve analysis, detection of, hydrolysis, lipase, 923 
INTERFACIAL TENSION, 

dynamic, 47 

measurement by video-enhanced spinning-drop tensiometer, 47 
ISETHIONATE, SODIUM, 

analysis in process streams, 733 


JOJOBA CUTTINGS, 
optimizing rooting, 1221 
JOJOBA PRODUCTION, 
effect of irrigation, seed yields, wax quality, 1225 


K 


KINETICS OF, 
autoxidation of fats, 249 


LECITHIN, 
possibilities for utilization, sunflower, 997 
LECITHIN-HEXANE REVERSE MICELLES, 
enzymatic interesterification, triolein with tripalmitin, 737 
LESQUERELLA FENDLERI OIL, 
1,3-specific lypolysis, immobilized, reverse-micellar encapsulated en- 
zymes, 1121 
LESQUERELLA PRODUCTION, 
cultural practices, 1241 
LESQUERELLA FENDLERI SEED OIL, 
degumming, bleaching, 579 
LIGHTSENSITIZED OXIDATION OF, 
bleached and unbleached, effects of, rosemary oleoresins, soybean 
oil, 477 
LINOLEIC ACID-D,-ENRICHED TRIGLYCERIDES, 
from Crepis alpina seed oil, large-scale preparation of, 817 
LINOLENIC ACID-CONTAINING OILS, 
a-linolenic, acid, artificial, edible, geometrical isomers, 219 
LINOLENIC ACID LOSS, 
18:3 A9-cis, Al2-cis, Al5-trans formation in soybean oil, effect of 
temperature on, 915 
LIPASE, 
in the preparation of alkyl glycoside fatty esters, 43 
peculiar properties of, candida parapsiolsis (ashford) langeron and 
talice, 497 
LIPASE-CATALYZED ESTERIFICATION, 
fatty acid concentrate, glycerol, n-3 polyunsaturated, 745 
LIPASE-MEDIATED, 
acyl-exchange, butter oil, reactions, substrate preferences, 393 
LIPASES, 
fatty acid selectivity, Geotrichum candidum, 1043 
LIPID, 
antioxidants, oregano flavonoids, 483 
LIPIDS, 
cooked beef, flame-ionization detection, from, TLC, 1245 
LIPOMYCES STARKEYI, 
temperature shifts in regulation of lipids, 891 
LIPOSOMES, 
y-irradiation of, cholesterol, oxidation products, 255 
alteration of permeability by zwitterionic-anionic surfactant mix- 
tures, 685 


solubilization by surfactants, 699 
LOW-CALORIC FAT, 
polyglycerol esters, preparation of, substitutes, 1089 


MACKEREL, 
lipids, oxidative stability, 269 
MALONALDEHYDE, 
by an, formation, inhibition of, isoflavonoid isolated from young 
green barley leaves, 811 
MARGARINE, 
by instrumental, determination of seventeen elements in, neutron 
_ activation analysis, 803 
MASS SPECTROMETRIC CHARACTERIZATION, 
Vernonia galamensis oil, 905 
MEADOWFOAM OIL, 
A5 unsaturation, esterification, isolation and recovery of fatty acids, 
lipase-catalyzed hydrolysis, 555 
MEADOWFOAM OIL FATTY ACIDS, 
estolides, from, 461 
MECHANICAL EXPELLING OF SOYBEANS, 
enzymatic hydrolysis pretreatment for, 885 
MEDITERRANEAN PLANT LEAVES, 
a-tocopherol, antioxidant activity of, 807 
METHYL ARACHIDONATE, 
characterization of, oxidized, volatile decomposition products, 377 
METHYL ESTER SULFONATE, 
life-cycle analysis, 1 
MICELLES, 
effect of concentration in packing of sodium dodecyl sulfonate 
micelles, 676 
effect of sodium glycocholate and taurocholate on mixed micelles 
of bile salts and nonionic surfactants, 693 
solubilization behavior of n-octane and n-octanol in alcohol ethox- 
ylate micelles, 717 
MICROEMULSIONS, 
water solubilization in microemulsions containing amines, 69 
MILK FAT FRACTIONATION, 
review, 1193 
MONOGLYCERIDES, 
by HPLC, evaporative, light-scattering detection, quantitative deter- 
mination, 343 
MONOUNSATURATED FATTY ACIDS, 
estolides, from, 461 
MONOUNSATURATED SUBSTRATES, 
autoxidation of fats, kinetics, 1063 
MULTIPLE-VARIABLE APPROACH, 
corn oil, oxidation, 261 


N-3 POLYUNSATURATED, 

fatty acid concentrate, glycerol, lipase-catalyzed esterification, 745 
N-ACYL-LEUCINES, 

antibacterial activity, 23 
N-ALKYL 2-AMINO-2-DEOXY-D-GLUCOPYRANOSIDE 

HYDROCHLORIDE, 

antimicrobial activity, 17 

biodegradation, 17 

surface activity, 17 

synthesis, 17 
NASTRUTIUM TROPAEOLUM MAJUS L.., 

chemical survey, erucic acid content, 1145 
NEUTRON ACTIVATION ANALYSIS, 

determination of seventeen elements in, edible oils, margarine, 803 
NONHYDRATABLE SOYBEAN PHOSPHATIDES, 

origin, whole beans or extraction, 639 


JAOCS, Vol. 70, No. 12 (December 1993) 


SUBJECT INDEX 


NONIONICS, 
effect of structure on hemolysis, 679 


OF BUTTER OIL, 
identification of, isologous short-chain triacylglycerols, 1071 
OF FISH OIL, 
an alternative to synthetic, antioxidants, flavonoids, stabilizers, 773 
OF HYDROGENATED, 
palm olein, polymorphic stability, 431 
OIL, 


absolute viscosity, regressional models, 1115 
fatty acid-modified lipase, transesterification, 571 
OIL STABILITY INDEX ANALYSIS, 
collaborative study of, 1055 
OILS, 
active filter aids, deep frying, regeneration, 507 
OILSEEDS, 
analytical, determination of oil content, fluid extraction, super- 
critical, 437 
OLEIC ACID, 
glycerol esters, propoxylated, supercritical fluid chromatographic 
analysis, 355 
hydrogenation of, rhenium-tin catalyst, to 9-octadecen-l-ol, 601 
hydroxy fatty acids, hydroxylation of, selenium dioxide/tert.- 
butylhydroperoxide, 401 
10-ketostearic acid, by, conversion of, staphylococcus species, to, 543 
OLIVE OIL, 
compounds, HPLC, phenolic, 367 
deodorizer distillates, squalene recovery, 763 
OLIVE OILS, 
determination of grades of commercial, HPLC criteria, normal 
ranges, triacylglycerols, 199 
HPLC, separation, 793 
OLIVES, 
— high-resolution gas chromatographic determination, in oils, 
ONOSMODIUM HISPIDISSIMUM, 
mack. seed oil, stereospecific analysis of, triglycerides, 629 
OREGANO FLAVONOIDS, 
antioxidants, lipids, 483 


ORIGIN, 
soybean phosphatides, whole beans or extraction, 639 


nonhydratable 
OXIDATION, 

corn oil, multiple-variable approach, 261 
OXIDATION PRODUCTS, 

y-irradiation of, cholesterol, liposomes, 255 
OXIDATIVE, 

gravimetric determination, stability of oils, 245 
OXIDATIVE DECOMPOSITION OF, 

cholesterol, fish products, 595 
OXIDATIVE STABILITY, 

a-tocopherol, lipids, mackerel, phospholipids, sardine, synergism, 269 
OXIDATIVE STABILITY OF, 

high, normal, oleic, peanut oils, 489 
OXIDIZED FISH OILS, 

formation of headspace volatiles, thermal decomposition, 767 
OXIDIZED VEGETABLE OILS, 

formation of headspace volatiles, thermal decomposition, 767 
OXYGEN, 

permeability, wax films, water vapor, 867 


PALM FRUIT, 
fatty acids, positional distribution, triacylglycerols, 1255 


JAOCS, Vol. 70, No. 12 (December 1993) 


PALM OIL, 
adsorption of, by acid-treated rice hull ash, carotene, 539 
PALM OIL DIESEL, 
diesel engine, emission and wear, performance, 1021 
PALM OLEIN, 
of hydrogenated, polymorphic stability, 431 
PALMITOYLPHOSPHOCHOLINEPROPANEDIOL, 
dipalmitoylphosphatidylcholine, from, irradiated, isolation and iden- 
tification of, 815 
PEA BEAN (PHASEOLUS VULGARIS L.), 
antioxidant activity of, extract, 909 
PEANUT, 
in Runner and Virginia cultivars at various maturity stages, 
tocopherols, 633 
PEANUT OILS, 
high, normal, oleic, oxidative stability of, 489 
PECAN EMBRYOS, 
lipid, proton magnetic resonance imaging, 1259 
PHASE TRANSITIONS, 
canola oil sediment, 441 
PHOSPHATE, 
hydration kinetics of pentasodium triphosphate, 83 
hydration kinetics of pentasodium triphosphate in a detergent slurry, 
91 
PHOSPHATIDYLCHOLINE, 
hydrolysis of, immobilized lipase, optimization of hydrolysis in 
organic solvents, 111 
PHOSPHOLIPASE D ACTIVITY, 
phospholipids, soybean protein bodies, 623 
PHOSPHOLIPID BILAYER, 
solubilization by surfactants, 699 
PHOSPHOLIPIDS, 
y-radiation, aqueous suspension, effect of low-dose, 187 
incorporation, lipase catalyzed modification, of n-3 fatty acids in- 
to biosurfactants, 125 
phospholipase D activity, soybean protein bodies, 623 
PHYSICAL PROPERTIES, 
interesterified fat blends, 467 
PHYSICAL REFINING, 
degumming, soybean oil, supercritical CO, 473 
PLUM, 
kernel oils, volatile compounds, 1101 
POISONING OF, 
fat hydrogenation, nickel-based catalysts, review, 1149 
POLAR AND NONPOLAR LIPIDS, 
fatty acid composition, Fusarium species, 1039 
POLYGLYCEROL ESTERS, 
low-caloric fat, preparation of, substitutes, 1089 
POLYMERS, 
polymaleates and polyfumarates as builders, 645 
POLYMORPHIC STABILITY, 
of hydrogenated, palm olein, 431 
POLYMORPHISM, 
saturated monoacid, triglycerides, 211 
POLYUNSATURATED, 
fatty acid-containing, production of fish oils, triglycerides, 133 
POSITIONAL DISTRIBUTION, 
bovine milk fat, chiral columns, HPLC, short-chain fatty acids, 1177 
butterfat triacylglycerols, fatty acids, 169 
fatty acids, palm fruit, triacylglycerois, 1255 
PRODUCTIVITY, 
characteristics, cytogenetic, guayule, Mapimi Region, 1229 
PROTON MAGNETIC RESONANCE IMAGING, 
lipid, pecan embryos, 1259 
PROTON NMR, 
4-3 polyunsaturated fatty acids, determination, fish lipids, 225 


Q 


QUALITY, 
aqueous enzymatic, corn germ oil, extraction, 1273 


SUBJECT INDEX 


QUANTITATIVE DETERMINATION, 
and oils by, fats, free fatty acids, Fourier transform infrared spec- 
troscopy, 335 


RAPESEED LECITHIN, 

fractionation of, with alcohols, 405 
REFINING LOSS, 

influence of viscosity on, rice bran oil, wax settling, 895 
REGIOSELECTIVITY, 

chemical, edible oils, interesterification, 411 
REVERSED-PHASE HPLC, 

cultivar identification in Brassica napus, ethanol extracts, 863 
REVIEW, 

fat hydrogentation, nickel-based catalysts, poisoning of, 1149 

milk fat fractionation, 1193 
RICE BRAN OIL, 

y-oryzanol components, identification and quantitation, 301 

esterification, with methanol and ethanol, 145 

identification and quantitation, tocols in, 301 

influence of viscosity on, refining loss, wax settling, 895 
RICINOLEAMIDE, 

preparation of n-butylamine, 727 


SAFFLOWER OILCAKE, 
digestibility (in vitro), effect of irradiation, proteinase inhibitor ac- 
tivity, 935 
SARCOSINATE, 
determination of sodium lauroy] sarcosinate by gas chromatography, 
97 
SARDINE, 
lipids, oxidative stability, 269 
SELENIUM DIOXIDE/TERT-BUTYLHYDROPEROXIDE, 
hydroxy fatty acids, hydroxylation of, oleic acid, 401 
SERINE, 
catalytic synthesis of, from, glycerol, 1027 
SESAME OIL, 
adsorption isotherms, in a concentrated, miscella system, 589 
SHELF STABILITY, 
sunflower nuts, 493 
SLURRY, 
hydration of TPP (pentasodium triphosphate) in detergent slurries, 
91 
SOAP, 
determination in sewage sludge by HPLC, 667 
SODIUM DODECYL SULFATE, 
effect of micellar lifetime on rate of solubilization and detergency, 673 
SOLUBILITY OF, 
fish oil fatty acid ethyl esters, sub- and supercritical carbon diox- 
ide, 583 
SOY OIL LUTEIN ADSORPTION, 
by silicic acid, effect of added solvents, 575 
SOYBEAN, 
acid compositions, frying stability of, modified fatty, oils, 983 
SOYBEAN OIL(S), 
bleached and unbleached, effects of, light-sensitized oxidation of, 
rosemary oleoresins, 477 
composition and structure, photooxidation, triacylglycerol, 163 
content, tocopherol, 1263 
degumming, supercritical CO,, physical refining, 473 
SOYBEAN OIL/HEXANE MISCELLAS, 
effects on lutein adsorption, polar solvents, silicic, acid, 1003 


SOYBEAN OIL IN OLIVE OIL, 

high-temperature capillary gas chromatography, quantitative 

analysis, 1051 

SOYBEAN PROTEIN BODIES, 

phospholipase D activity, phospholipids, 623 
STABLE-ISOTOPE DILUTION ASSAYS, 

quantitation of potent odorants of, virgin olive oil, 513 
STABILITY OF OILS, 

gravimetric determination, oxidative, 245 
STERCULIA SEED OILS, 

cyclopropenoid fatty acids, Senegal, 205 
STEREOSPECIFIC ANALYSIS OF, 

Onosmodium hispidissimum, mack. seed oil, triglycerides, 629 
STEREOSPECIFIC ANALYSIS OF TRIACYL-SN-GLYCEROLS, 

chiral-phase HPLC, micro method, 1047 
SUBSTRATE PREFERENCES, 

acyl-exchange, butter oil, lipase-mediated, reactions, 393 
SULFOSUCCINATES, 

from narrow-range ethoxylates, 707 
SUNFLOWER, 

lecithin, possibilities for utilization, 997 
SUNFLOWER NUTS, 

shelf stability, 493 
SUNFLOWER OIL, 

changes in, frying, hydrolytic, thermoxidative, 1069 
SUNFLOWER OIL USED FOR FRYING, 

chromatography, column, evaluation, gas, chromatography, high- 

performance size-exclusion chromatography, 235 

SUPERCRITICAL, 

determination of oil content, oilseeds, 437 

extraction, from beef tallow, of cholesterol, 139 
SUPERCRITICAL FLUID CHROMATOGRAPHIC ANALYSIS, 

glycerol esters, oleic acid, propoxylatd, 355 
SUPERCRITICAL FLUID CHROMATOGRAPHY, 

analysis of, argentation, triacylglycerols, 939 
SUPERCRITICAL CARBON DIOXIDE, 

and, fish oil fatty acid ethyl esters, solubility of, sub-, 583 
SUPERCRITICAL CO,, 

degumming, physical refining, soybean oil, 473 

mixed, simple, solubility, triacylglycerols, 749 
SURFACE TENSION, 

dynamic and equilibrium, 65 
SURFACTANT, 

alcohol ether sulfate, 1, 699 

alcohol ethoxylate, 1, 693, 707, 711, 717 

alcohol sulfate, 1 

alkylbenzene sulfonate, 1, 75, 79, 645, 723 

alkylbenzene sulfonate/alpha olefin sulfonate mixtures, 59 

alkyldipheny] oxide sulfonates, 65 

alkyl glycoside fatty esters, 43 

alpha olefin sulfonate, 59 

amines, 69 . 

betaine (alkyldimethyl), 97, 685, 699 

cystamine derivatives, 37 

dioxane carboxylates, 731 

dioxolane carboxylates, 29 

disulfide derivatives, 37 

dodecyl sulfate, 673, 685, 699 

glycocholate, 693 

methyl ester sulfonate, 1 

mixed, 59, 65 

N-acyl glucosamine derivatives, 17 

N-acyl-L-leucines, 23 

n-alkyl 2-amino-2-deoxy-D-glucopyranoside hydrochloride, 17 

N-(2-hydroxysubstituted phenoxy propyl)glycines, 109 

N-lauroyl sarcosinate (Na salt), 101 

nonionics, 679, 693, 699 

2-perfluoroalkyl 2-hydroxy ethyl amino acids, 105 

soap, 667 

sulfosuccinate, 707 

taurocholate, 693 
SYNTHESIS OF, 

7,10-dihydroxy-8(E)-octadecenoic acid, 519 


JAOCS, Vol. 70, No. 12 (December 1993) 


B01 
R 


SUBJECT INDEX 


T 


TALLOW-SUNFLOWER OIL MIXTURES, 
enzymatic interesterification, 281 
THERMAL DENATURATION, 
function of hydration, glycinin, 1279 
THERMAL GELATION, 
canola globulin, 853 
THERMOPLASTIC, 
extrudate structure and properties, extrusion, mechanism, 417 


cooked beef, flame-ionization detection, lipids, 1245 
TOCOPHEROL, 
content, soybean oil, 1263 
TOCOPHEROLS, 
analysis of, capillary supercritical fluid, chromatography, mass spec- 
trometry, 349 
in Runner and Virginia cultivars at various maturity stages, peanut, 
633 
TOTAL STEROL AND TOCOPHEROL CONTENTS, 
avocado oil varieties, 561 
TRANSESTERIFICATION, 
continuous reactor, enzymatic, lauric acid, rapeseed oil, 1105 
fatty acid-modified lipase, oil, 571 
TRANSESTERIFICATION OF, 
by fungal lipases, cocoa butter, 567 
TRIACYLGLYCEROL, 
composition and structure, photooxidation, soybean oils, 163 
TRIACYLGLYCEROL OF, 
9,15-linoleic acid, volatile compounds, 157 
TRIACYLGLYCEROLS, 
analysis of, argentation, supercritical fluid chromatography, 939 
butter oil, lipase-modified, 1203 
erucic acid, synthesis and properties, 955 
fatty acids, palm fruit, positional distribution, 1255 
gas chromatography, medium-polarity wide-bore columns, palm oil 
fractions, 1111 
mixed, simple, solubility, supercritical CO2, 749 
quantitative analysis, synthetic mixtures, with fatty acids from 
caprylic to stearic, 551 
TRIBUTYRIN ESTERASE, 
Bacillus strain A30-1 (ATCC 53841), from, purification and 
characterization, thermophilic and alkalophilic, 1135 
TRIERUCIN, 
enzymatic synthesis of, high-erucic acid rapeseed oil, 961 
TRIGLYCERIDE OILS, 
interpenetrating, naturally functionalized, polymer networks, 
reviews, 523 
TRIGLYCERIDE SPECIFICITY OF CANDIDA CYLINDRACEA 
LIPASE, 
docosahexaenoic acid, 1031 
TRIGLYCERIDES, 
Brassicaceae, Coincya, fatty acid composition, of seed oil, 1157 
butter texture, 1075 
fatty acid-containing, polyunsaturated, production of fish oils, 133 
polymorphism, saturated monoacid, 211 
Onosmodium hispidissimum, mack. seed oil, stereospecific analysis 
of, 629 
TRIOLEIN WITH TRIPALMITIN, 
canola, enzymatic interesterification, lecithin-hexane reverse 
micelles, 737 


JAOCS, Vol. 70, No. 12 (December 1993) 


U 


UNSAPONIFIABLE MATTER, 
avocado oil varieties, total sterol and tocopherol contents, 561 
UNSATURATION IN VEGETABLE OILS AND FATTY ACIDS, 
tetrabutylammonium tribromide, voltametric titration, 277 


V 


VEGETABLE OILS, 
based on their fatty acid composition, density estimation, 875 
diacylglycerols, gas-chromatographic, high-resolution, 175 
VERNONIA GALAMENSIS, 
HPLC, seed oils, 449 
VERNONIA GALAMENSIS OIL, 
mass spectrometric characterization, 905 
VERNONIA GALAMENSIS SEED OIL, 
1,3-divernoloyl glycerol, enzymatic synthesis, spectroscopic 
characterization, 129 
direct amidation, epoxy secondary amides, synthesis and isolation 
of, via, 457 
VIRGIN OLIVE OIL, 
quantitation of potent odorants of, stable-isotope dilution assays, 
513 
VITAMIN E, 
HPLC, improved, normal-phase columns, vitamers, 1 


VOLATAMETRIC TITRATION, 
tetrabutylammonium tribromide, unsaturation in vegetable oils and 
fatty acids, 277 
VOLATILE COMPOUNDS, 
9,15-linoleic acid, triacylgiycerol of, 157 
almond, kernel oils, plum, 1101 
VOLATILE DECOMPOSITION PRODUCTS, 
characterization, methyl arachidonate, oxidized, 377 


WwW 


WATER VAPOR, 

oxygen, permeability, wax films, 867 
WAX SEDIMENTS, 

canola oils, characterization of, 535 
WAX ESTERS, 

high-performance, olive oils, separation, 793 
WETTING, 

enhancement by water-insoluble surfactants, 65 
WITH NICKEL CATALYSTS, 

heptaldehyde, heptyl alcohol, hydrogenation, 435 


— 


Surfactants and Detergents 


ALCOHOL ETHER SULFATE, 
life-cycle analysis of petrochemical and oleochemical origin, 1 
ALCOHOL ETHOXYLATE, 
effect of ethylene oxide distribution on properties of sulfosuccinates, 
707 
life-cycle analysis of petrochemical and oleochemical origin, 1 
micellar solubilization of n-octane and n-octanol, 717 
polarity as a function of ethylene oxide distribution, 711 
ALCOHOL SULFATE 
life-cycle analysis of petrochemical and oleochemical origin, 1 
ALKYLBENZENE SULFONATE 
biodegradation kinetics, 645 
detergency in Mg-containing water, 723 
influence of concentration and water hardness on foaming proper- 
ties, 75 
influence of water hardness on detergency, 79 
life-cycle analysis, 1 
AMIDES 
preparation from glycerides, 727 
AMINES 
medium chainlength as cosurfactants, 69 
ANALYSIS 
of alkyldimethyl betaine, 97 
of soap in sewage sludge, 667 
of sodium isethionate in lye process streams, 733 
of sodium lauroyl sarcosinate, 101 
ANTIBACTERIAL ACTIVITY 
of N-acyl glucosamine derivatives, 17 
of N-acyl-L-leucines, 23 
n-alkyl 2-amino-2-deoxy-D-glucopyranoside hydrochloride, 17 
N-(2-hydroxysubstituted phenoxy propyl)glycines, 109 


BETAINES 
analysis by potentiometric titration, 97 
interaction with sodium dodecy] sulfate, 685 
BILE SALTS 
mixed micelles with nonionics, 693 
BIODEGRADATION 
of linear alkylbenzene sulfonates in the environment, 645 
of polycarboxylates containing vinyl groups, 645 
BIOSURFACTANTS 
enzymatic synthesis of alkyl glycoside fatty esters, 43 
BIS-QUATERNARY AMMONIUM HALIDE SURFACTANTS 
synthesis, physical and surface properties, 37 
BUILDERS 
performance and biodegradability of polycarboxylates containing 
vinyl alcohol groups, 659 


CELLULASE 
alkaline, in oily soil removal from interfiber space in cotton interior, 
53 
COSURFACTANTS 
in microemulsions, 69 
CYSTAMINE DERIVATIVES 
synthesis, physical and surface properties, 37 


DETERGENCY 
by alkaline cellulase, 53 
of linear alkylbenzene sulfonate as function of water hardness, 79 
DIOXANE SURFACTANTS 
synthesis of cleavable dianionic surfactants containing a 1,3-dioxane 
ring, 731 
DIOXOLANE SURFACTANTS 
synthesis, surface chemistry and decomposition profiles of dioxolane 
carboxylates, 29 


ENVIRONMENT 

decomposition profiles of dioxolane carboxylates, 29 

life-cycle analysis of petrochemical and oleochemical surfactants, 1 
ENZYMATIC SYNTHESIS 

alkyl glycoside fatty esters using lipase, 43 


FLUOROSURFACTANTS 
synthesis of 2-perfluoroalkyl 2-hydroxy ethyl amino acids, 103 
FOAM STABILITY 
of linear alkylbenzene sulfonate as function of concentration and 
water hardness, 75 


G 


GLYCINE DERIVATIVES 
N-(2-hydroxysubstituted phenoxy propyl)glycines as antibacterial 
surfactants, 109 


H 


HEMOLYSIS 
by nonionic surfactants, 679 


INTERFACIAL TENSION 

dynamic, 47 

measurement by video-enhanced spinning-drop tensiometer, 47 
ISETHIONATE, SODIUM 

analysis in process streams, 733 


L 


LIPASE 
in the preparation of alkyl glycoside fatty esters, 43 
LIPOSOMES 
alteration of permeability by zwitterionic/anionic surfactant mix- 
tures, 685 
solubilization by surfactants, 699 


JAOCS, Vol. 70, No. 12 (December 1993) 


SUBJECT INDEX 


METHYL ESTER SULFONATE 
life-cycle analysis, 1 
MICELLES 
effect of concentration in packing of sodium dodecyl] sulfate micelles, 
676 
effect of sodium glycocholate and taurocholate on mixed micelles 
of bile salts and nonionic surfactants, 693 
solubilization behavior of n-octane and n-octanol in alcohol ethox- 
ylate micelles, 717 
MICROEMULSIONS 
water solubilization in microemulsions containing amines, 69 


N-ACYL GLUCOSAMINE DERIVATIVES 
antimicrobial activity, 17 
biodegradation, 17 
surface activity, 17 
synthesis, 17 
N-ACYL-L-LEUCINES 
antibacterial activity, 23 
N-ALKYL 2-AMINO-2-DEOXY-D-GLUCOPYRANOSIDE 
HYDROCHLORIDE 
antimicrobial activity, 17 
biodegradation, 17 
surface activity, 17 
synthesis, 17 
NONIONICS 
effect of structure on hemolysis, 679 


PHOSPHATE 
hydration kinetics of pentasodium triphosphate, 83 
hydration kinetics of pentasodium triphosphate in a detergent slurry, 
91 
PHOSPHOLIPID BILAYER 
solubilization by surfactants, 699 
POLYMERS 
polymaleates and polyfumarates as builders, 645 


RICINOLEAMIDE 
preparation of n-butylamine, 727 


JAOCS, Vol. 70, No. 12 (December 1993) 


SARCOSINATE 
determination of sodium lauroy] sarcosinate by gas chromatography, 
97 
SLURRY 
hydration of TPP (pentasodium triphosphate) in detergent slurries, 
91 
SOAP 
determination in sewage sludge by high-performance liquid 
chromatography, 667 
SODIUM DODECYL SULFATE 
effect of micellar lifetime on rate of solubilization and detergency, 673 
SULFOSUCCINATES 
from narrow-range ethoxylates, 707 
SURFACE TENSION 
dynamic and equilibrium, 65 
SURFACTANT 
alcohol ether sulfate, 1, 699 
alcohol ethoxylate, 1, 693, 707, 711, 717 
alcohol sulfate, 1 
alkylbenzene sulfonate, 1, 75, 79, 645, 723 
alkylbenzene sulfonate/alpha olefin sulfonate mixtures, 59 
alkyldiphenyl oxide sulfonates, 65 
alkyl glycoside fatty esters, 43 
alpha olefin sulfonate, 59 
amines, 69 
betaine (alkyldimethyl), 97, 685, 699 
cystamine derivatives, 37 
dioxane carboxylates, 731 
dioxolane carboxylates, 29 
disulfide derivatives, 37 
dodecyl sulfate, 673, 685, 699 
glycocholate, 693 
methyl ester sulfonate, 1 
mixed, 59, 65 
N-acyl glucosamine derivatives, 17 
N-acyl-L-leucines, 23 
n-alkyl 2-amino-2-deoxy-D-glucopyranoside hydrochloride, 17 
N-(2-hydroxysubstituted phenoxy propyl)glycines, 109 
N-lauroyl sarcosinate (Na salt), 101 
nonionics, 679, 693, 699 
2-perfluoroalkyl 2-hydroxy ethyl amino acids, 105 
soap, 667 
sulfosuccinate, 707 
taurocholate, 693 


Ww 


WETTING 
enhancement by water-insoluble surfactants, 65 


Author 


A 


ABE, M. See Saito, Y. 

ABRAHAM, G., R.J. Hron, Sr., M.S. Kuk, and P.J. Wan. Water ac- 
cumulation in the alcohol extraction of cottonseed, 207. 

See Kuk, M.S. 

ADDEO, F. See Sacchi, R. 

ADLOF, R.0., and E.A. Emken. Large-scale preparation of linoleic 
acid-d,-enriched triglycerides from Crepis alpina seed oil, 817. 

See Neff, W.E. 

ADU-PEASAH, S.P., L.L. Diosady, and L.J. Rubin. A multistage 
hydrocyclone/stirred-tank system for countercurrent extraction 
of canola oil, 755 

AGRAWAL, YC. See Smith, D.D. 

AKASBI, M., DW. Shoeman, and A.S. Csallany. High-performance 
liquid chromatography of selected phenolic compounds in olive 
oils, 367 

AKOH, CCC. See Mutua, L.N. 

ALONSO, L. Fat modification in Afuega’l Pitu cheese during ripen- 
ing by capillary gas chromatography, 1035 

ALY, G., S. Stenstrém, F. Bertilsson, and M. Beijer. Denickling of 
fatty acid pitch, 193 

AMELIO, M., R. Rizzo, and F. Varazini. Separation of wax esters 
from olive oil by high-performance liquid chromatography, 793 

ANDERSON, M.A., L. Collier, R. Dilliplane, and FO. Ayorinde. Mass 
spectrometric characterization of Vernonia galamensis oil, 905. 

See Bryant, K.A.A. 

ANDERSON, R.S. See Moffat, C.F. 

ANDERSSON, PE. See Blomberg, L.G. 

ANDO, Y., and T. Takagi. Micro method for stereospecific analysis 
of triacyl-sn-glycerols by chiral-phase high-performance liquid 
chromatography, 1047 

ANG, J.F. Reduction of fat in fried batter coatings with powdered 
cellulose, 619 

ANGULO SANCHEZ, J.L. See Jasso de Rodriguez, D. 

ANTONIOSI FILHO, N.R., E. Carrilho, and F.M. Langas. Fast quan- 
titative analysis of soybean oil in olive oil by high-temperature 
capillary gas chromatography, 1051 

APPLEWHITE, T.H. See Hunter, J.E. 

ARNTFIELD, S.D. See Léger, L.W. 

ARROYO, R. See Cuesta, C. 

ARTZ, W.E., E.G. Perkins, and L. Salvador-Henson. Characteriza- 
tion of the volatile decomposition products of oxidized methyl 
arachidonate, 377. 

See Lu, X.J. 

ARUMUGHAN, C. See George, S. 

ASANO, H., C. Izumi, Y. Sano, Y. Tabata, and M. Ueno. Effects of 
sodium glycocholate and sodium taurocholate on the mixed 
micelles of bile salts and nonionic surfactant, 693 

AUBOURG, S.P. See Sacchi, R. 

AURSAND, M., J.R. Rainuzzo, and H. Grasdalen. Quantitative high- 
resolution ‘°C and 'H nuclear magnetic resonance of w3 fatty 
acids from white muscle of Atlantic salmon (Salmo salar), 971 

AYERZA (H), R. Effect of irrigation on jojoba production under Arid 
Chaco conditions: II seed yields and wax quality, 1225 

AYORINDE, FO., C.P. Nwaonicha, V.N. Parchment, K.A. Bryant, M. 
Hassan, and MT. Clayton. Enzymatic synthesis and spectroscopic 
characterization of 1,3-divernoloyl glycerol from Vernonia gala- 
mensis seed oil, 129 

See Anderson, M.A.. 
See Bryant, K.A.A. 


BAGBY, M.O. See Knothe, G. 

BAILLARGEON, MM. See Sonnet, PE. 

BANNON, C. See Lozano, Y.F. 

BARRETT, LW., L.H. Sperling, and C.J. Murphy. Naturally func- 
tionalized triglyceride oils in interpenetrating polymer networks, 

BASSENE, E. See Miralles, J. 


BASYONY, A.E. See Sawan, Z.M. 

BEIJER, M. See Aly, G. 

BENGOECHEA, C. See Moreno, A. 

BERGER, K.G. Questions on the fruit pulp oil composition of 
Canarium schweinfurthii Engl., 323 

BERNA, J.L. See Cohen, L. 

BERTHELOT, J., P-L. Desbéne, and A. Desbéne-Monvernay. Use of 
tetrabutylammonium tribromide for voltametric titration of un- 
saturation in vegetable oils and fatty acids, 277 

BERTILSSON, F. See Aly, G. 

BEZARD, J. See Kuksis, A. 

BHARDWAJ, S. See Suri, S.K. 

BHATTACHARYYA, D.K. See Sil Roy, S. 

BHATTY, R.S. Further compositional analyses of flax: Mucilage, 
trypsin inhibitors and hydrocyanic acid, 899 

BILIADERIS, CG. See Liu, H. 

See Przybylski, R. 

BILYK, A. See Piazza, G.J. 

BIRKER, P.J.M.W.L., and J.C.G. Blonk. Alkyl chain packing in a f’ 
triacylglycerol measured by atomic force microscopy, 319 

BISTLINE, JR., R.G. See Piazza, G.J. 

BIZIMANA, V., W.M. Breene, and A.S. Csallany. Avocado oil extrac- 
tion with appropriate technology for developing countries, 821 

BLOMBERG, L.G., M. Demirbiiker, and P.-E. Andersson. Argenta- 
tion supercritical fluid chromatography for quantitative analysis 
of triacylglycerols, 939 

BLONK, J.C.G. See Birker, P.J.M.W.L. 

BOATRIGHT, W.L., and H.E. Snyder. Soybean protein bodies: 
Phospholipids and phospholipase D activity, 623 

BOBIK, JR., E. See Liu, J. 

BOCCI, F. See Frega, N. 

BOCEVSKA, M., D. Karlovié, J. Turkulov, and D. Pericin. Quality 
of corn germ oil obtained by aqueous enzymatic extraction, 1273 

BONDIOLI, P, C. Mariani, A. Lanzani, E. Fedeli, and A. Muller. 
Squalene recovery from olive oil deodorizer distillates, 763 

BORCHARDT, J.K., and C.W. Yates. Design and performance of a 
dynamic interfacial tension spinning-drop tensiometer, 47 

BORIACK, C.J. See Dobson, K.S. 

BORNAZ, S., J. Fanni, and M. Parmentier. Butter texture: The 
prevalent triglycerides, 1075 

BRAVO, J. See Moreno, A. 

BREENE, W.M. See Bizimana, V. 

See Budin, JT. 
BRIMBERG, U.I. On the kinetics of the autoxidation of fats, 249 
On the kinetics of the autoxidation of fats. II. Monounsaturated 
substrates, 1063 

BROWN, E.D. See Marangoni, A.G. 

BROWN, J. The future of agricultural crops, 1219 

BRYANT, K.A.A., C.P. Nwaonicha, M. Hassan, M.A. Anderson, and 
FO. Ayorinde. Synthesis and isolation of epoxy secondary amides 
via direct amidation of Vernonia galamensis seed oil, 457 

See Ayorinde, FO. 

BUDIN, J-T., and W.M. Breene. Factors affecting the shelf stability 

of sunflower nuts, 493 


CABONI, M.F. See Gallina Toschi, T. 

CALDWELL, J.D. See Yates, R.A. 

CAMBON, A. See Nasreddine, M. 

CAPELLA, P. See Gallina Toschi, T. 

CARLSON, K.D., and R. Kleiman. Chemical survey and erucic acid 
content of commercial varieties of nasturtium, Tropaeolum ma- 
jus L., 1145 

and R. Kleiman. Degumming and bleaching of Lesquerella fendleri 
seed oil, 579 

R. Kleiman, and R.P. Pavlik. Prepress solvent extraction of Cuphea 
seed, 1269 

CARPENTER, D.R. See Rogers, E.J. 

CARRILHO, E. See Antoniosi Filho, N.R. 

CASTILLO-M., A.A. See Toro-Vazquez, J.F. 

CHAO, R.R., S.J. Mulvaney, and H. Huang. Effects of extraction and 
fractionation pressures on supercritical extraction of cholesterol 
from beef tallow, 139 


JAOCS, Vol. 70, No. 12 (December 1993) 


AUTHOR INDEX 


CHAOUCH, A-A. See Lesgards, G. 

CHEAH, K-Y. See Tang, TS. 

CHEN, H.S. See deMan, L. 

CHEVOLLEAU, S., J.F. Mallet, A. Debal, and E. Ucciani. Antioxi- 
dant activity of Mediterranean plant leaves: Occurrence and an- 
tioxidative importance of a-tocopherol, 807 

CHOO, Y-M. See Tang, 

CHU, Y-H., and J-Y. Lin. Factors affecting the content of tocopherol 
in soybean oil, 1263 

CICHOWICZ, D.J. See Haas, M.J. 

CLARK, PK., and A. Proctor. Effects on lutein adsorption of ad- 
ding polar solvents to silicic acid or to soy oil/hexane miscellas, 
1003 

CLAYTON, See Ayorinde, FO. 

CLEMENTS, L.D. See Halvorsen, J.D. 

COHEN, L., A. Moreno, and J.L. Berna. Influence of anionic con- 
centration and water hardness on foaming properties of a linear 
alkylbenzene sulfonate, 75 

A. Moreno, and J.L. Berna. Influence of calcium concentration in 
the washing liquor on detergency performance of linear alkyl- 
benzene sulfonate, 79 

R. Vergara, A. Moreno, and J.L. Berna. Linear alkylbenzene sul- 
fonate detergency behavior in water containing magnesium ions, 
723 

COLLIER, L. See Anderson, M.A. 

COOPER, T.G. See Halloin, J.M. 

CRASKE, J.D. Separation of instrumental and chemical errors in 
the analysis of oils by gas chromatography—a collaborative 
evaluation, 325 

See Fabien, R. 

CREACH, A., and R. Lessire. Solubilization of acyl-CoA elongases 
from developing rapeseed (Brassica napus L.), 1129 

CSALLANY, A.S. See Akasbi, M. 

See Bizimana, V. 

CUESTA, C., F.J. Sanchez-Muniz, C. Garrido-Polonio, S. Lopez-Varela, 
and R. Arroyo. Thermoxidative and hydrolytic changes in sun- 
flower oil used in fryings with a fast turnover of fresh oil, 1069 

See Sanchez-Muniz, FJ. 

CUPPETT, S. See Hall, III, C. 


DAUN, J.K. See Hu, Z. 
See Mailer, R.J. 

DAVIES, M.E. See Mokaya, R. 

DE LA MAZA, A., and J.L. Parra. Permeability alterations in uni- 
lamellar liposomes due to betaine-type zwitterionic and anionic 
surfactant mixed systems, 685 

and J.L. Parra Juez. Solubilization of phospholipid bilayer caused 
by surfactants, 699 

DEBAL, A. See Chevolleau, S. 

DEFFENSE, E. Milk fat fractionation today: A review, 1193 

DEMAN, J.M. See deMan, L. 

DEMAN, L., Y.J. Xu, H.S. Chen, and J.M. deMan. Polymorphic 
stability of hydrogenated palm oleins in dilutions with unhydro- 
genated liquid oils, 431 

DEMIRBUKER, M. See Blomberg, L.G. 

DESBENE, P-L. See Berthelot, J. 

DESBENE-MONVERNAY, A. See Berthelot, J. 

DIALLO, M.M. See Ray, DT. 

DIERIG, D.A. See Ray, 

DIKSHIT, M. See Joseph, A. 

DILLIPLANE, R. See Anderson, M.A. 

DIOSADY, L.L. See Adu-Peasah, S.P. 

DIZ, M. See Pinazo, A. 

DOBSON, K.S., K.D. Williams, and C.J. Boriack. The preparation 
of polyglycerol esters suitable as low-caloric fat substitutes, 1089 

DONHOWE, I.G., and O. Fennema. Water vapor and oxygen perme- 
ability of wax films, 867 

DONKERBROEK, J.J. See Plantinga, J.J. 

DUH, P-D. See Yen, G-C. 

DUPONT, J. See Hendrich, S. 


JAOCS, Vol. 70, No. 12 (December 1993) 


EDVARDSSON, J. See Irandoust, S. 

EITENMILLER, R.R. See Hashim, I.B. 

EL FARRA, A.H.A. See Sawan, Z.M. 

EMKEN, E.A. See Adlof, R.O. 

EMO, G. See Ismail, A.A. 

EMURA, S. See Yoshida, H. 

ERDELYI, A. See Hollé, J. 

ERGAN, F. See Trani, M. 

ERHAN, S.M., R. Kleiman, and T.A. Isbell. Estolides from 
meadowfoam oil fatty acids and other monounsaturated fatty 
acids, 461 

and R. Kleiman. Factice from oil mixtures, 309 

ERRA, P. See Pinazo, A. 

ESKIN, N.A.M. See Liu, H. 

See Przybylski, R. 

ESTILAI, A. Oil content and fatty acid composition of seed oil from 

guayule plants with different chromosome numbers, 547 


F 


FABIEN, R., J.D. Craske, and M. Wootton. Quantitative analysis of 
synthetic mixtures of triacylglycerols with fatty acids from 
caprylic to stearic, 551 

FANNI, J. See Bornaz, S. 

FEAIRHELLER, S.H. See Foglia, T.A. 

See Piazza, G.J. 
See Sonnet, 

FEDELI, E. See Bondioli, P. 

FELDMAN, W.R. See Palzkill, D.A. 

FENNEMA, O. See Donhowe, I.G. 

FERRER, J. See Moreno, A. 

FLOR, R.V., L:‘T. Hecking, and B.D. Martin. Development of high- 
performance liquid chromatography criteria for determination of 
grades of commercial olive oils. Part I. The normal ranges for the 
triacylglycerols, 199 

FOGLIA, T.A., K. Petruso, and S.H. Feairheller. Enzymatic in- 
teresterification of tallow-sunflower oil mixtures, 281 

See Sonnet, PE. 

FORSSELL, P.,, P. Parovuori, P. Linko, and K. Poutanen. Enzymatic 
transesterification of rapeseed oil and lauric acid in a continuous 
reactor, 1105 

FOSTER, M.A., L.G. Kleine, and J. Moore. Response of direct-seeded 
guayule to preemergence herbicides, 1239 

FRANKEL, E.N. Formation of headspace volatiles by thermal 
decomposition of oxidized fish oils vs. oxidized vegetable oils, 767 

FREGA, N., F. Bocci, and G. Lercker. High-resolution gas 
chromatographic determination of alkanols in oils extracted from 
olives, 919 

F. Bocci, and G. Lercker. High-resolution gas-chromatographic deter- 
mination of diacylglycerols in common vegetable oils, 175 

FUJITA, T. See Watanabe, S. 

FUJITA, Y. See Ohshima, T. 

FUNADA, T. See Tanaka, Y. 


G 


GALLEGOS, C. See Rodriguez Patino, J.M. 

GALLINA TOSCHI, T., M.F. Caboni, G. Penazzi, G. Lercker, and 
P. Capella. A study on cashew nut oil composition, 1017 

GALZY, P. See Riaublanc, A. 

GARCIA-MESA, J.A., M.D. Luque de Castro, and M. Valcarcel. Fac- 
tors affecting the gravimetric determination of the oxidative 
stability of oils, 245 

GARRIDO, A. See Nieto, S. 

GARRIDO-POLONIO, C. See Cuesta, C. 

See Sanchez-Muniz, F.J. 

GAYDOU, E.M. See Lozano, Y.F. 

See Miralles, J. 


AUTHOR INDEX 


GEORGE, S., and C. Arumughan. Positional distribution of fatty 
acids in the triacylglycerols of developing oil palm fruit, 1255 

GIAMARCHI, P. See Lesgards, G. 

GIBLIN, E.M. See MacKenzie, S.L. 

GILKISON, LS., and G.G. Shone. The rearrangement of fatty 
cyclopropenoids in the presence of boron trifluoride, 607 

GODBER, J.S. See Shin, TS. 

GOH, S.H., S.K. Yeong, and CW. Wang. Transesterification of cocoa 
butter by fungal lipases: Effect of solvent on 1,3-specificity, 567 

GOPALA KRISHNA, A.G. Influence of viscosity on wax settling 
and refining loss in rice bran oil, 895 

Isolation and identification of the causative factors responsible for 

color fixation in rice bran oil, 785 

GRASDALEN, H. See Aursand, M. 

GREWAL, V.S., S. Ramamurthi, and A.R. McCurdy. Synthesis and 
properties of erucic acid triacylglycerols, 955 

GROSCH, W. See Guth, H. 

GUERRERO, A. See Rodriguez Patino, J.M. 

GUNSTONE, FD. Information on the composition of fats from their 
high-resolution !°C nuclear magnetic resonance spectra, 361 
The composition of hydrogenated fats by high-resolution ‘°C 

nuclear magnetic resonance spectroscopy, 965 
The study of natural epoxy oils and epoxidized vegetable oils by 
13¢ nuclear magnetic resonance spectroscopy, 1139 
See Thorisson, S. 
GUTH, H., and W. Grosch. Quantitation of potent odorants of virgin 
olive oil by stable-isotope dilution assays, 513 
GUZMAN-HARTY, M. See Liu, J. 


H 


HAAS, M.J., D.J. Cichowicz, J. Phillips, and R. Moreau. The hy- 
drolysis of phosphatidylcholine by an immobilized lipase: Op- 
timization of hydrolysis in organic solvents, 111 

See Piazza, G.J. 

HAGEMANN, JW., and J.A. Rothfus. Transitions of saturated 
monoacid triglycerides: Modeling conformational change at 
glycerol during a > f’ > B transformation, 211 

HAGIWARA, H. See Nishiyama, T. 

HAGIWARA, Y. See Nishiyama, T. 

HALL, III, C., and S. Cuppett. The effects of bleached and un- 
bleached rosemary oleoresins on light-sensitized oxidation of soy- 
bean oil, 477 

HALLOIN, J.M., T.G. Cooper, E.J. Potchen, and TE. Thompson. Pro- 
ton magnetic resonance imaging of lipid in pecan embryos, 1259 

HALVORSEN, J.D., WC. Mammel, Jr., and L.D. Clements. Density 
estimation for fatty acids and vegetable oils based on their fatty 
acid composition, 875 

HARDY, R. See Moffat, C.F. 

See Thorisson, S. 

HASHIM, LB., PE. Koehler, and R.R. Eitenmiller. Tocopherols in 
Runner and Virginia peanut cultivars at various maturity stages, 
633 

HASHIZUME, R. See Tanaka, Y. 

HASSAN, M. See Ayorinde, FO. 

See Bryant, K.A.A. 

HASTILOW, C. See Liu, J. 

HAYES, DG., and R. Kleiman. 1,3-Specific lipolysis of Lesquerella 
fendleri oil by immobilized and reverse-micellar encapsulated en- 
zymes, 1121 

and R. Kleiman. The isolation and recovery of fatty acids with A5 
unsaturation from meadowfoam oil by lipase-catalyzed hydrolysis 
and esterification, 555 

HECKING, LT. See Flor, R.V. 

HENDERSON, J.H. A laboratory study of the press effect in ad- 
sorptive bleaching, 831 

HENDRICH, S., C-K. Lii, R. Myers, and J. Dupont. Effects of feeding 
Cuphea oil to three generations of CBA/2 and C57B1/6 mice, 797 

HERNANDEZ-C., R. See Toro-Vazquez, J.F. 

HIRANO, J. See Tanaka, Y. 

HOLLO, J., J. Perédi, A. Ruzics, M. Jeranek, and A. Erdélyi. 
Sunflower lecithin and possibilities for utilization, 997 


HOPIA, A.L., A-M. Lampi, V.I. Piironen, L.E-T. Hyvénen, and 
Koivistoinen. Application of high-performance size-exclusion 
chromatography to study the autoxidation of unsaturated 
triacylglycerols, 779 

HOSHINO, E. See Murata, M. 

HOSHINO, T. See Yamane, T. 

HRECZUCH, W., Z. Krasnodebski, and J. Szymanowski. Effect of 
narrowing oxirane adduct distribution on some properties of 
ethoxylated alcohol-based sulfosuccinic acid halfesters, 707 

See Voelkel, A. 
HRON, SR., R.J. See Abraham, G. 
See Kuk, M.S. 

HU, X., J.K. Daun, and R. Scarth. Characterization of wax sediments 
in refined canola oils, 535 

HUANG, H. See Chao, R.R. 

HUDSON, J.K. See Nilsson, W.B. 

HUME, D.J. See May, W.E. 

HUNNICUTT, MLL. See Pittinger, C.A. 

HUNTER, J.E., and T.H. Applewhite. Correction of dietary fat 
availability estimates for wastage of food service deep-frying fats, 
613 

HUSAIN, S., M. Kifayatullah, G.S.R. Sastry, and N.P. Raju. Quan- 
titative determination of castor oil in edible and heat-abused oils 
by '°C nuclear magnetic resonance spectroscopy, 1251 

P. Nageswara Sarma, G.Y.S.K. Swamy, and K. Sita Devi. Determina- 
tion of physicochemical properties of some fatty acid methyl esters 
by gas liquid chromatography, 149 
HWANG, K-‘T., and G. Maerker. Determination of 6-ketocholestanol 
in unirradiated and irradiated chicken meats, 789 
and G. Maerker. Quantitation of cholesterol oxidation products in 
unirradiated and irradiated meats, 371 
HYVONEN, L.E‘T. See Hopia, A.I. 


INFANTE, M.R. See Pinazo, A. 

INFANTE-GUERRERO, R. See Toro-Vazquez, J.F. 

IRANDOUST, S., and J. Edvardsson. Poisoning of nickel-based 
catalysts in fat hydrogenation, 1149 

ISBELL, T.A. See Erhan, S.M. 

ISKANDER, FY. Determination of seventeen elements in edible oils 
and mi ine by instrumental neutron activation analysis, 803 

ISMAIL, A.A., F.R. van de Voort, G. Emo, and J. Sedman. Rapid 
quantitative determination of free fatty acids in fats and oils by 
Fourier transform infrared spectroscopy, 335 

ITABASHI, Y., J.J. Myher, and A. Kuksis. Determination of posi- 
tional distribution of short-chain fatty acids in bovine milk fat 
on chiral columns, 1177 

IZUMI, C. See Asano, H. 


J 


JAMES, JR., C. See St. Angelo, A.J. 

JANZEN, DC. See Pittinger, C.A. 

JAREONKITMONGKOL, S., S. Shimizu, and H. Yamada. Produc- 
tion of an eicosapentaenoic acid-containing oil by a Al2 desaturase- 
defective mutant of Mortierella alpina 1S-4, 119 

JASSO DE RODRIGUEZ, D., J.L. Angulo Sanchez, F. Ramirez 
Godina, R. Morones Reza, and R. Rodriguez Garcia. Productivity 
and cytogenic characteristics of guayule. Screening of plants from 
the Mapimi Region, 1229 

JEBE, T.A., M.G. Matlock, and R.T. Sleeter. Collaborative study on 
the oil stability index analysis, 1055 

JEFFREY, B.S.J. See Sassano, G.J. 

JERANEK, M. See Holls, J. 

JI, C.N. See Wu, Z.G. 

JOHNSON, J.H. See List, G.R. 

JONES, KC. See Maerker, G. 

JONES, W. See Mokaya, R. 


JAOCS, Vol. 70, No. 12 (December 1993) 


= 


AUTHOR INDEX 


JOSEPH, A., and M. Dikshit. Effect of irradiation on the proteinase 
inhibitor activity and digestibility (in vitro) of safflower oilcake, 
935 


K 


KAJIMOTO, G. See Yoshida, H. 

KALLIO, H. See Laakso, P. 

KALO, P., and A. Kemppinen. Mass spectrometric identification of 
triacylglycerols of enzymatically modified butterfat separated on 
a polarizable phenylmethylsilicone column, 1209 

See Kemppinen, A. 

KARLOVIC, D. See Bocevska, M. 

KAWADA, K. See Matsumura, S. 

KAWAHARA, H. See Watanabe, S. 

KAWAKISHI, S. See Tsuda, T. 

KAWAMURA, Y. See Matsumura, S. 

KAWANARI, M. See Murakami, M. 

KAWASAKI, Y. See Murakami, M. 

KEMPPINEN, A., and P. Kalo. Fractionation of the triacylglycerols 
of lipase-modified butter oil, 1203 

See Kalo, P. 

KERMASHA, S., S. Kubow, M. Safari, and A. Reid. Determination 
of the positional distribution of fatty acids in butterfat triacyl- 
glycerols, 169 

KIFAYATULLAH, M. See Husain, S. 

KIMURA, H., and K. Tsuto. Catalytic synthesis of DL-serine and 
glycine from glycerol, 1027 

KING, JW. See List, G.R. 

See Snyder, J.M. 
See Taylor, S.L. 
KLEIMAN, R. See Carlson, K.D. 
See Erhan, S.M. 
See Hayes, DG. 

KLEINE, L.G. See Foster, M.A. 

KNAUFT, D.A. See O’Keefe, S.F. 

KNOTHE, G., D. Weisleder, M.O. Bagby, and R.E. Peterson. Hydroxy 
fatty acids through hydroxylation of oleic acid with selenium diox- 
ide/tert.-butylhydroperoxide, 401 

KOCH, DG. See Pittinger, C.A. 

KOEHLER, PE. See Hashim, I.B. 

KOIVISTOINEN, PE. See Hopia, A.I. 

KOIZUMI, C. See Ohshima, T. 

KONISHI, H., W.E. Neff, and T.L. Mounts. Chemical interesterifica- 
tion with regioselectivity for edible oils, 411 

See Neff, W.E. 

KRASNODEBSKI, Z. See Hreczuch, W. 

KU, Y. See Yurawecz, M.P. 

KUBOW, S. See Kermasha, S. 

KUK, M.LS., R.J. Hron, Sr., and G. Abraham. Adsorptive gossypol 
removal, 209 

See Abraham, G. 

KUKSIS, A., and J. Bezard. Dairy Lipids, 1159 
See Itabashi, Y. 
See Myher, J.J. 

KULA, J., and H. Sadowska. One-pot synthesis of (£)-2-nonenal from 
castor oil, 643 

KUMAR, S. See Singh, H.N. 

KUO, S-J., and K.L. Parkin. Substrate preferences for lipase-mediated 
acyl-exchange reactions with butteroil are concentration- 
dependent, 393 

KURAMOCHI, T. See Watanabe, S. 

KURASHIGE, J., N. Matsuzaki, and H. Takahashi. Enzymatic 
modification of canola/palm oil mixtures: Effects on the fluidity 
of the mixture, 849 


L 


LAAKSO, P., and H. Kallio. Triacylglycerols of winter butterfat con- 
taining configurational isomers of monoenoic fatty acy] residues. 

I. Disaturated monoenoic triacylglycerols, 1161 
and H. Kallio. Triacylglycerols of winter butterfat containing con- 


JAOCS, Vol. 70, No. 12 (December 1993) 


figurational isomers of monoenoic fatty acyl residues. II. 
Saturated dimonoenoic triacylglycerols, 1173 
See Suutari, M. 

LAKSHMINARAYANA, G. See Mhaskar, SY. 

LAMPYI, A-M. See Hopia, A.I. 

LANCAS, EM. See Antoniosi Filho, N.R. 

LANSER, A-C. Conversion of oleic acid to 10-ketostearic acid by a 
Staphylococcus species, 543 

LANZANTIL, A. See Bondioli, P. 

LARSON, R.J., T.M. Rothgeb, R.J. Shimp, T-E. Ward, and R.M. Ven- 
tullo. Kinetics and practical significance of biodegradation of 
linear alkylbenzene sulfonate in the environment, 645 

LEE, T. See Liu, J. 

LEGER, LW., and S.D. Arntfield. Thermal gelation of the 12S canola 
globulin, 853 

LEI, X-G. See Wang, G-W. 

LEIGHTON, F. See Nieto, S. 

LERCKER, G. See Frega, N. 

See Gallina Toschi, T. 

LESGARDS, G., J. Raffi, I. Pouliquen, A-A. Chaouch, P. Giamar- 
chi, and M. Prost. Use of radiation-induced alkanes and alkenes 
to detect irradiated food containing lipids, 179 

LESSIRE, R. See Créach, A. 

LI, N. See Ohshima, T. 

LI, Z-Y., and O.P. Ward. Lipase-catalyzed esterification of glycerol 
and n-3 polyunsaturated fatty acid concentrate in organic solvent, 
745 

LIAW, Y-J. See Ziegler, G.R. 

LIE KEN JIE, M.S.F. See Rosenblat, G. 

LIEW, KY., A.H. Yee, and M.R. Nordin. Adsorption of carotene from 
palm oil by acid-treated rice hull ash, 539 

LII, C-K. See Hendrich, S. 

LIN, J-Y. See Chu, Y-H. 

LINKO, P. See Forssell, P. 

LIST, G.R., JW. King, J.H. Johnson, K. Warner, and T.L. Mounts. 
Supercritical CO, degumming and physical refining of soybean 
oil, 473 

and T.L. Mounts. Origin of the nonhydratable soybean phosphatides: 
Whole beans or extraction? 639 

See Taylor, S.L. 

See Zeitoun, M.A.M. 

LIU, H., CG. Biliaderis, R. Przybylski, and N.A.M. Eskin. Phase tran- 
sitions of canola oil sediment, 441 

LIU, J., T. Lee, E. Bobik, Jr., M. Guzman-Harty, and C. Hastilow. 
Quantitative determination of monoglycerides and diglycerides 
by high-performance liquid chromatography and evaporative light- 
scattering detection, 343 

LIU, Y¥-C. See Wang, G-W. 

LOPEZ-VARELA, S. See Cuesta, C. 

LORTIE, R. See Trani, M. 

LOW, N.H. See Tautorus, C.L. 

LOYOLA, L.A. See Nieto, S. 

LOZANO, Y.F., C.D. Mayer, C. Bannon, and E.M. Gaydou. Un- 
saponifiable matter, total sterol and tocopherol contents of 
avocado oil varieties, 561 

LU, X.J., M.R. Myers, and W.E. Artz. Supercritical fluid chroma- 
tographic analysis of the propoxylated glycerol esters of oleic acid, 
355 

LUQUE DE CASTRO, M.D. See Garcia-Mesa, J.A. 


MACKENZIE, S.L., E.M. Giblin, and G. Mazza. Stereospecific anal- 
ysis of Onosmodium hispidissimum Mack. seed oil triglycerides, 
629 

MAERKER, G., and KC. Jones. A-ring oxidation products from y- 
irradiation of cholesterol in liposomes, 255 

See Hwang, 
See Tinsley, PW. 

MAG, T. Canola: Process and product technology, 823 

MAILER, R.J., J. Daun, and R. Scarth. Cultivar identification in 
Brassica napus L. by reversed-phase high-performance liquid 
chromatography of ethanol extracts, 863 


AUTHOR INDEX 


MALLET, J.F. See Chevolleau, S. 

MAMMEL, JR., WC. See Halvorsen, J.D. 

MANJA, K.S. See Murali, HLS. 

MARAI, L. See Myher, J.J. 

MARANGONI, AG., R.D. McCurdy, and E.D. Brown. Enymatic in- 
teresterification of triolein with tripalmitin in canola lecithin- 
hexane reverse micelles, 737 

MARIANI, C. See Bondioli, P. 

MARTIN, B.D. See Flor, R.V. 

MASJUKI, H., A.M. Zaki, and S.M. Sapuan. A rapid test to measure 
performance, emission and wear of a diesel engine fueled with palm 
oil diesel, 1021 

MASUYAMA, A. See Ono, D. 

MATLOCK, MG. See Jebe, T.A. 

MATOBA, T. See Yukawa, N. 

MATSUMURA, S., Y. Kawamura, S. Yoshikawa, K. Kawada, and T. 
Uchibori. Surface activities, biodegradability and antimicrobial 
properties of glucosamine derivatives containing alkyl chains, 17 

H. Shigeno, and T. Tanaka. Builder performance in detergent for- 
mulations and biodegradability of poly(sodium carboxylate) con- 
taining vinyl alcohol groups, 659 

MATSUZAKI, N. See Kurashige, J. 

MAY, W.E., and D.J. Hume. An automated gas-liquid chromato- 
graphic method of measuring free fatty acids in canola, 229 

MAYER, C.D. See Lozano, Y.F. 

MAZZA, G. See MacKenzie, S.L. 

MCCLELLAND, C.A. See Rogers, E.J. 

MCCUISTION, W.L. See Sawan, Z.M. 

MCCURDY, A.R. See Grewal, V.S. 

See Ramamurthi, S. 

MCCURDY, R.D. See Marangoni, A.G. 

MCGILL, A.S. See Moffat, C.F. 

MCPHERSON, B.P. See Rasmussen, H.T. 

MEDINA, I. See Sacchi, R. 

MHASKAR, SY., G. Lakshminarayana, and L. Saisree. N-Acyl-L- 
leucines of biologically active uncommon fatty acids: Synthesis 
and antibacterial activity, 23 

and R. Subbarao. Synthesis of 7,10-dihydroxy-8(E)-octadecenoic acid, 
519 

MILOVANOVIC, M. See Pi¢uri¢-Jovanovié, K. 

MINGYU, J., and A. Proctor. The effect of added solvents on soy 
oil lutein adsorption by silicic acid, 575 

MIRALLES, J., E. Bassene, and E.M. Gaydou. Determination of 
cyclopropenoid fatty acids in Sterculia seed oils from Senegal, 205 

MIZUKAMIL, F. See Tang, TS. 

MOFFAT, C.F., A.S. McGill, R. Hardy, and R.S. Anderson. The pro- 
duction of fish oils enriched in polyunsaturated fatty acid- 
containing triglycerides, 133 

MOHAN, M.S. See Murali, H.S. 

MOKAYA, R., W. Jones, M.E. Davies, and M.E. Whittle. Chlorophyll 
adsorption by alumina-pillared acid-activated clays, 241 

MOLEVER, K. Quantitative determination of sodium lauroy] sar- 
cosinate by gas chromatography, 101 

MOLINA, A.A. See Yurawecz, M.P. 

MOLLERUP, J. See Staby, A. 

MOORE, J. See Foster, M.A. 

MORALES, G. See Nieto, S. 

MOREAU, R. See Haas, M.J. 

MORENO, A., J. Bravo, J. Ferrer, and C. Bengoechea. Soap deter- 
mination in sewage sludge by high-performance liquid 
chromatography, 667 

See Cohen, L. 

MORONES REZA, R. See Jasso de Rodriguez, D. 

MOSSOBA, M. See Yurawecz, M.P. 

MOUNTS, T.L. See List, G.R. 

See Konishi, H. 

See Neff, W.E. 

See Warner, K. 

See Zeitoun, M.A.M. 

MULDER, R.J. See Plantinga, J.J. 

MULLER, A. See Bondioli, P. 

MULVANEY, S.J. See Chao, R.R. 

MURAKAMI, M., Y. Kawasaki, M. Kawanari, and H. Okai. Trans- 

esterification of oil by fatty acid-modified lipase, 571 


MURALI, H.S., M.S. Mohan, K.S. Manja, and R. Sankaran. Polar 
and nonpolar lipids and their fatty acid composition of a few 
Fusarium species, 1041 

MURATA, M., E. Hoshino, M. Yokosuka, and A. Suzuki. New deter- 
gent mechanism using cellulase revealed by change in physico- 
chemical properties of cellulose, 53 

MURPHY, C.J. See Barrett, L.W. 

MUTUA, L.N., and CC. Akoh. Lipase-catalyzed modification of 
phospholipids: Incorporation of n-3 fatty acids into biosurfactants, 
125 

and CC. Akoh. Synthesis of alkyl glycoside fatty acid esters in non- 
aqueous media by Candida sp. lipase, 43 

MYERS, MLR. See Lu, X.J. 

MYERS, R. See Hendrich, S. 

MYHER, J.J., A. Kuksis, and L. Marai. Identification of the less com- 
mon isologous short-chain triacylglycerols in the most volatile 
2.5% molecular distillate of butter oil, 1183 

See Itabashi, Y. 


NAGESWARA SARMA, P. See Husain, S. 

NAKATSUJI, Y. See Ono, D. 

NAKAYAMA, T. See Tsuda, T. 

NASREDDINE, M., S. Szényi, and A. Cambon. New amphoteric sur- 
factants containing the 2-perfluoroalkyl 2-hydroxy ethyl group 
and an amino acid residue, 105 

NEEMAN, I. See Rosenblat, G. 

NEFF, W.E., R.O. Adlof, H. Konishi, and D. Weisleder. High- 
performance liquid chromatography of the triacylglycerois of Ver- 
nonia galamensis and Crepis alpina seed oils, 449 

T.L. Mounts, W.M. Rinsch, and H. Konishi. Photooxidation of soy- 
bean oils as affected by triacylglycerol composition and struc- 
ture, 163 

and E. Selke. Volative compounds from the triacylglycerol of cis,cis 
9,15-linoleic acid, 157 

See Konishi, H. 

See Zeitoun, M.A.M. 

NICOLAS, M. See Riaublanc, A. 

NICOLOSI, R.J. See Rogers, E.J. 

NIETO, S., A. Garrido, J. Sanhueza, L.A. Loyola, G. Morales, F. 
Leighton, and A. Valenzuela. Flavonoids as stabilizers of fish oil: 
An alternative to synthetic antioxidants, 773 

NILSSON, W.B., and J.K. Hudson. Solubility of simple and mixed 
triacylglycerols in supercritical CO,, 749 

NISHIOKA, A. See Suzuki, K. 

NISHIYAMA, T., Y. Hagiwara, H. Hagiwara, and T. Shibamoto. In- 
hibition of malonaldehyde formation from lipids by an isoflavonoid 
isolated from young green barley leaves, 811 

NIWA, S. See Tang, T-S. 

NORDIN, MLR. See Liew, K-Y. 

NWAONICHA, C.P. See Ayorinde, FO. 

See Bryant, K.A.A. 


O'KEEFE, S.F, V.A. Wiley, and D.A. Knauft. Comparison of ox- 
idative stability of high- and normal-oleic peanut oils, 489 
V.A. Wiley, and D. Wright. Effect of temperature on linolenic acid 
loss and 18:3 A9-cis, Al2-cis, Al5-trans formation in soybean oil, 
915 
OH, S.G., and DO. Shah. The effect of micellar lifetime on the rate 
of solubilization and detergency in sodium dodecyl sulfate solu- 
tions, 673 
OHNISHI, M., and H. Sagitani. The effect of nonionic surfactant 
structure on hemolysis, 679 
See Tsuda, T. 
OHSHIMA, T., N. Li, and C. Koizumi. Oxidative decomposition of 
cholesterol in fish products, 595 


JAOCS, Vol. 70, No. 12 (December 1993) 


AUTHOR INDEX 


Y. Fujita, and C. Koizumi. Oxidative stability of sardine and 
mackerel lipids with reference to synergism between phospholipids 
and a-tocopherol, 269 

OKAHARA, M. See Ono, D. 

OKAI, H. See Murakami, M. 

OMELCZENKO, N. See Rasmussen, H.T. 

ONO, D., A. Masuyama, Y. Nakatsuji, M. Okahara, S. Yamamura, 
and T. Takeda. Preparation, surface-active properties and acid 
decomposition profiles of a new “soap” bearing a 1,3-dioxolane 
ring, 29 

OREOPOULOU, V. See Vekiari, S.A. 

OSAWA, T. See Tsuda, T. 

OZGUL, S., and S. Tiirkay. In situ esterification of rice bran oil with 
methanol and ethanol, 145 


PALMADOTTIR, H. See Sigurgisladdttir, S. 

PALZKILL, D.A., and W.R. Feldman. Optimizing rooting of jojoba 
stem cuttings: Effects of basal wounding, rooting medium and 
depth of insertion in medium, 1221 

PAOLILLO, L. See Sacchi, R. 

PARCHMENT, V.N. See Ayorinde, FO. 

PARKIN, K.L. See Kuo, S-J. 

PARMENTIER, M. See Bornaz, S. 

PAROVUORI, P. See Forssell, P. 

PARRA, J.L. See de la Maza, A. 

PARRA JUEZ, J.L. See de la Maza, A. 

PASTOR, J.E. See Vioque, J. 

PAVLIK, R.P. See Carlson, K.D. 

PENAZZI, G. See Galllina Toschi, T. 

PEREDI, J. See Hollé, J. 

PERICIN, D. See Bocevska, M. 

PERKINS, E.G. See Artz, W.E. 

PES, M.A. See Pinazo, A. 

PETERSON, R.E. See Knothe, G. 

PETRUSO, K. See Foglia, T.A. 

PHILLIPS, J. See Haas, M.J. 

PIAZZA, G.J., R.G. Bistline, Jr., A. Bilyk, S.H. Feairheller, and M.J. 
Haas. A novel technique for the preparation of secondary fatty 
amides II: The preparation of ricinoleamide from castor oil, 727 

PICURIC-JOVANOVIC, K., and M. Milovanovié. Analysis of volatile 
compounds in almond and plum kernel oils, 1101 

PIIRONEN, V.I. See Hopia, A.I. 

PINAZO, A., M. Diz, C. Solans, M.A. Pés, P. Erra, and M.R. Infante. 
Synthesis and properties of cationic surfactants containing a 
disulfide bond, 37 

PITTINGER, C.A., J.S. Sellers, D.C. Janzen, D.G. Koch, T.M. Rothgeb, 
and M.L. Hunnicutt. Environmental life-cycle inventory of 
detergent-grade surfactant sourcing, 1 

PLANTINGA, J.M., J.J. Donkerbroek, and R.J. Mulder. Determina- 
tion of betaine and free amine in alkyldimethy] betaine by poten- 
tiometric titrations, 97 

POTCHEN, E.J. See Halloin, J.M. 

POULIQUEN, I. See Lesgards, G. 

POUTANEN, K. See Forssell, P. 

PRASAD, CH.D. See Singh, H.N. 

PRIHA, P. See Suutari, M. 

PROCTOR, A. See Clark, P.K. 

See Mingyu, J. 

PROST, M. See Lesgards, G. 

PRZYBYLSKI, R., CG. Biliaderis, and N.A.M. Eskin. Formation and 
partial characterization of canola oil sediment, 1009 

See Liu, H. 


RAFF, J. See Lesgards, G. 
RAINUZZO, J.R. See Aursand, M. 
RAJU, N.P. See Husain, S. 


JAOCS, Vol. 70, No. 12 (December 1993) 


RAMAMURTHL S., and A.R. McCurdy. Enzymatic pretreatment 
of deodorizer distillate for concentration of sterols and tocopherols, 
287 

See Grewal, V.S. 

RAMIREZ GODINA, F. See Jasso de Rodriguez, D. 

RAO, BV.S.K., P. Vijayalakshmi, and R. Subbarao. Synthesis of long- 
chain (E)-3-alkenoic acids by the Knoevenagel condensation of 
aliphatic aldehydes with malonic acid, 297 

RASMUSSEN, H.T., N. Omelczenko, and B.P. McPherson. Analysis 
of sodium isethionate in soap and lye process streams by sup- 
pressed ion chromatography, 733 

RATOMAHENINA, R. See Riaublanc, A. 

RAY, DT, D.A. Dierig, ALE. Thompson, and M.M. Diallo. Parent- 
offspring relationships in apomictic guayule, 1235 

REID, A. See Kermasha, S. 

RIAUBLANC, A., R. Ratomahenina, P. Galzy, and M. Nicolas. 
Peculiar properties of lipase from Candida parapsilosis (Ashford) 
Langeron and Talice, 497 

RICE, S.M. See Rogers, E.J. 

RINSCH, W.M. See Neff, W.E. 

RIZZO, R. See Amelio, M. 

ROCHA-URIBE, A. See Toro-Vazquez, J.F. 

RODRIGUEZ GARCIA, R. See Jasso de Rodriguez, D. 

RODRIGUEZ PATINO, J.M., A. Guerrero, and C. Gallegos. Rheo- 
kinetic analysis of the hydration of pentasodium triphosphate in 
a detergent slurry, 91 

Analysis of pentasodium triphosphate hydration kinetics, 83 

ROGERS, E.J., S.M. Rice, R.J. Nicolosi, D.R. Carpenter, C.A. 
McClelland, and L.J. Romanczyk, Jr. Identification and quantita- 
tion of y-oryzanol components and simultaneous assessment of 
tocols in rice bran oil, 301 

ROMANCZYK, JR., L.J. See Rogers, E.J. 

ROSEBERG, R.J. Cultural practices for lesquerella production, 1241 - 

ROSEN, M.J., and Z.H. Zhu. Enhancement of wetting properties of 
water-insoluble surfactants via solubilization, 65 

ROSENBLAT, G., M. Tabak, M.S.F. Lie Ken Jie, and I. Neeman. In- 
hibition of bacterial urease by autoxidation of furan C-18 fatty 
acid methyl ester products, 501 

ROTHFUS, J.A. See Hagemann, J.W. 

ROTHGEB, T.M. See Larson, R.J. 

See Pittinger, C.A. 
RUBIN, L.J. See Adu-Peasah, S.P. 
RUZICS, A. See Holl6, J. 


SACCHI, R., I. Medina, S.P. Aubourg, F. Addeo, and L. Paolillo. Pro- 
ton nuclear magnetic resonance rapid and structure-specific deter- 
mination of w-3 polyunsaturated fatty acids in fish lipids, 225 

SADOWSKA, H. See Kula, J. 

SAFARI, M. See Kermasha, S. 

SAGITANI, H. See Ohnishi, M. 

SAHA, BC. See Wang, Y. 

SAISREE, L. See Mhaskar, SY. 

SAITO, Y., M. Abe, and T. Sato. Solubilization behavior of n-octane 
and n-octanol in polyoxyethylated nonionic micelles, 717 

SAKAMOTO, M. See Watanabe, S. 

SALVADOR-HENSON, L. See Artz, W.E. 

SANCHEZ-MUNIZ, FJ., C. Cuesta, and C. Garrido-Polcnio. 
Sunflower oil used for frying: Combination of column, gas and 
high-performance size-exclusion chromatography for its evalua- 
tion, 235 

See Cuesta, C. 

SANHUEZA, J. See Nieto, S. 

SANKARAN, R. See Murali, H.S. 

SANO, Y. See Asano, H. 

SAPUAN, S.M. See Masjuki, H. 

SARKAR, B.C. See Smith, D.D. 

SASSANO, G.J., and B.SJ. Jeffrey. Gas chromatography of 
triacylglycerols in palm vil fractions with medium-polarity wide- 
bore columns, 1111 

SASTRY, G.S.R. See Husain, S. 


AUTHOR INDEX 


SATO, T. See Saito, Y. 

SAWAN, Z.M., A.E. Basyony, W.L. McCuistion, and A.H.A. El Farra. 
Effect of plant population densities and application of growth 
retardants on cottonseed yield and quality, 313 

SCARTH, R. See Hu, Z. 

See Mailer, R.J. 

SEDMAN, J. See Ismail, A.A. 

SELKE, E. See Neff, W.E. 

SELLERS, J.S. See Pittinger, C.A. 

SESSA, D.J. Thermal denaturation of glycinin as a function of hydra- 
tion, 1279 

SHAH, DO. See Oh, SG. 

SHI, M.L. See Wu, Z.G. 

SHIBAMOTO, T. See Nishiyama, T. 

SHIGENO, H. See Matsumura, S. 

SHIMIZU, S. See Jareonkitmongkol, S. 

SHIMP, R.J. See Larson, R.J. 

SHIN, TS., and J.S. Godber. Improved high-performance liquid chro- 
matography of vitamin E vitamers on normal-phase columns, 
1289 


SHOEMAN, DWM. See Akasbi, M. 

SHONE, G.G. See Gilkison, LS. 

SIGURGISLADOTTIR, S., and H. Palmadéttir. Fatty acid composi- 
tion of thirty-five Icelandic fish species, 1081 

SIL ROY, S., and D.K. Bhattacharyya. Detection of interesterified 
fat in hydrogenated fat by lipase hydrolysis and by cooling curve 
analysis, 923 

and D.K. Bhattacharyya. Distinction between enzymically and 
chemically catalzyed interesterification, 1293 

SINGH, B.P.N. See Smith, D.D. 

SINGH, H.N., Ch.D. Prasad, and S. Kumar. Water solubilization in 
microemulsions containing amines as cosurfactant, 69 

SINGLETON, J.A. Enrichment of phospholipids from neutral lipids 
in peanut oil by high-performance liquid chromatography, 
637 

SITA DEVI, K. See Husain, S. 

SLEETER, R-T. See Jebe, T.A. 

SMITH, D.D., YC. Agrawal, B.C. Sarkar, and B.P.N. Singh. Enzymatic 
hydrolysis pretreatment for mechanical expelling of soybeans, 885 

SNYDER, H.E. See Boatright, W.L. 

SNYDER, J.M., S.L. Taylor, and J.W. King. Analysis of tocopherols 
by capillary supercritical fluid chromatography and mass spec- 
trometry, 349 

SOLANS, C. See Pinazo, A. 

SONNET, PE., T.A. Foglia, and S.H. Feairheller. Fatty acid selec- 
tivity of lipases: Erucic acid from rapeseed oil, 387 

T.A. Foglia, and MW. Baillargeon. Fatty acid selectivity: The selec- 
tivity of lipases of Geotrichum candidum, 1043 

SOSADA, M. Optimal conditions for fractionation of rapeseed 
lecithin with alcohols, 405 

SOSULSKI, FW. See Sosulski, K. 

SOSULSKI, K., and FW. Sosulski. Enzyme-aided vs. two-stage pro- 
cessing of canola: Technology, product quality and cost evalua- 
tion, 825 

SPERLING, L.H. See Barrett, L:W. 

ST. ANGELO, A.J., and C. James, Jr. Analysis of lipids from cooked 
beef by thin-layer chromatography with flame-ionization detec- 
tion, 1245 

STABY, A., and J. Mollerup. Solubility of fish oil fatty acid ethyl 
esters in sub- and supercritical carbon dioxide, 583 

STENSTROM, S. See Aly. G. 

SUBBARAO, R. See Mhaskar, S.Y. 

See Rao, B.V.S.K. 
See Vijayalakshmi, P. 

SURI, S.K., M.S. Thakur, and S. Bhardwaj. The mixed surfactant 
system of linear alkylbenzene sulfonate and alpha olefin sulfonate, 
59 


SUUTARI, M., P. Priha, and S. Laakso. Temperature shifts in regula- 
tion of lipids accumulated by Lipomyces starkeyi, 891 

SUZUKI, A. See Murata, M. 

SUZUKI, K., and A. Nishioka. Behavior of chlorophyll derivatives 
in canola oil processing, 837 

SUZUKI, T. See Yamane, T. 

SWAMY, G.Y.S.K. See Husain, S. 


SZONYI, S. See Nasreddine, M. 
SZYMANOWSKI, J. See Hreczuch, W. 
See Voelkel, A. 


T 


TABAK, M. See Rosenblat, G. 

TABATA, Y. See Asano, H. 

TAKAGI, T. See Ando, Y. 

TAKAHASHI, H. See Kurashige, J. 

TAKAMURA, H. See Yukawa, N. 

TANAKA, T. See Matsumura, S. 

See Ono, D. 

TANAKA, Y., T. Funada, J. Hirano, and R. Hashizume. Triglyceride 
specificity of Candida cylindracea lipase: Effect of docosahex- 
aenoic acid on resistance of triglyceride to lipase, 1031 

TANG, TS., K-Y. Cheah, F. Mizukami, S. Niwa, M. Toba, and Y-M. 
Choo. Hydrogenation of oleic acid to 9-octadecen-l-ol with 
rhenium-tin catalyst, 601 

TAUTORUS, C.L., and N.H. Low. Chemical aspects of chlorophyll 
breakdown products and their relevance to canola oil stability, 843 

TAYLOR, S.L., JW. King, and G.R. List. Determination of oil con- 
tent in oilseeds by analytical supercritical fluid extraction, 437 

See Snyder, J.M. 

THAKUR, MLS. See Suri, S.K. 

THOMOPOULOS, C.D. See Vekiari, S.A. 

THOMPSON, A.E. See Ray, DT. 

THOMPSON, T.E. See Halloin, J.M. 

THORISSON, S., FD. Gunstone, and R. Hardy. 8-Methylethoxyquin: 
A possible replacement for ethoxyquin, 931 

TINSLEY, PW., and G. Maerker. Effect of low-dose y-radiation on 
individual phospholipids in aqueous suspension, 187 

and G. Maerker. Isolation and identification of palmitoylphospho- 
cholinepropanediol from y-irradiated dipalmitoylphosphatidyl- 
choline, 815 

TOBA, M. See Tang, TS. 

TOLSTOGUZOV, V.B. Thermoplastic extrusion—the mechanism of 
the formation of extrudate structure and properties, 417 

TORO-VAZQUEZ, J.F., and A. Rocha-Uribe. Adsorption isotherms 
of sesame oil in a concentrated miscella system, 589 

A.A. Castillo-M., and R. Hernandez-C. A multiple-variable approach 

_ to study corn oil oxidation, 261 

and R. Infante-Guerrero. Regressional models that describe oil ab- 
solute viscosity, 1115 

TRANI, M., R. Lortie, and F. Ergan. Enzymatic synthesis of trierucin 
from high-erucic acid rapeseed oil, 961 

TSUDA, T., T. Osawa, T. Nakayama, S. Kawakishi, and K. Ohshima. 
Antioxidant activity of pea bean (Phaseolus vulgaris L.) extract, 
909 

TSUTO, K. See Kimura, H. 

TURKAY, S. See Ozgiil, S. 

TURKULOV, J. See Bocevska, M. 

TZIA, C. See Vekiari, S.A. 


U 


UCCIANI, E. See Chevolleau, S. 
UCHIBORI, T. See Matsumura, S. 
UENO, M. See Asano, H. 


Vv 


VALCARCEL, M. See Garcia-Mesa, J.A. 

VALENZUELA, A. See Nieto, S. 

VAN DE VOORT, FE:R. See Ismail, A.A. 

VARAZINI, F. See Amelio, M. 

VEKIARI, S.A., V. Oreopoulou, C. Tzia, and C.D. Thomopoulos. 
Oregano flavonoids as lipid antioxidants, 483 

VENTULLO, R.M. See Larson, R.J. 


JAOCS, Vol. 70, No. 12 (December 1993) 


AUTHOR INDEX 


VERGARA, R. See Cohen, L. 

VIJAYALAKSHMI, P, and R. Subbarao. Hydrogenation of hep- 
taldehyde to heptyl alcohol with nickel catalysts, 435 

See Rao, BV.S.K. 

VIOQUE, E., See Vioque, J. 

VIOQUE, J., J.E. Pastor, and E. Vioque. Fatty acid composition of 
seed oil triglycerides in Coincya (Brassicaceae), 1157 

VOELKEL, A., J. Szymanowski, and W. Hreczuch. Polarity of broad 
and narrow distributed ethoxylates of fatty alcohols, 711 


WwW 


WAN, PJ. See Abraham, G. 

WANG, CM. See Goh, S.H. 

WANG, G-W., X-G. Lei, and Y-C. Liu. Preparation and properties of 
cleavable dianionic surfactants with a 1,3-dioxane ring, 731 
WANG, Y., and B.C. Saha. Purification and characterization of ther- 
mophilic and alkalophilic tributryin esterase from Bacillus strain 

A30-1 (ATCC 53841), 1135 

WARD, O.P. See Li, Z-Y. 

WARD, T.E. See Larson, R.J. 

WARNER, K., and T.L. Mounts. Frying stability of soybean and 
canola oils with modified fatty acid compositions, 983 

See List, G.R. 

WATANABE, S., T. Fujita, M. Sakamoto, T. Kuramochi, and H. 
Kawahara. Characteristic properties of cutting fluid additives 
derived from the adducts of diamines and acid chlorides, 927 

WEISLEDER, D. See Knothe, G. 

See Neff, W.E. 

WHITTLE, M.E. See Mokaya, R. 

WILEY, V.A. See O’Keefe, S.F. 

WILLIAMS, K.D. See Dobson, K.S. 

WOLFF, R.L. Further studies on artificial geometrical isomers of 
a-linolenic acid in edible linolenic acid-containing oils, 219 

Heat-induced geometrical isomerization of a-linolenic acid: Effect 
of temperature and heating time on the appearance of individual 
isomers, 425 

WOOTTON, M. See Fabien, R. 

WRIGHT, D. See O’Keefe, S.F. 

WU, Z.G., C.N. Ji, and M.L. Shi. Synthesis of aromatic amino acids 
for antibacterial surfactants, 109 


JAOCS, Vol. 70, No. 12 (December 1993) 


XU, Y.J. See deMan, L. 


Y 


YAMADA, H. See Jareonkitmongkol, S. 

YAMAMURA, S. See Ono, D. 

YAMANE, T., T. Suzuki, and T. Hoshino. Increasing n-3 polyun- 
saturated fatty acid content of fish oil by temperature control 
of lipase-catalyzed acidolysis, 1285 

YATES, CW. See Borchardt, J.K. 

YATES, R.A., and J.D. Caldwell. Regeneration of oils used for deep 
frying: A comparison of active filter aids, 507 

YEE, A.H. See Liew, K-Y. 

YEN, G-C., and P-D. Duh. Antioxidative properties of methanolic 
extracts from peanut hulls, 383 

YEONG, S.K. See Goh, S.H. 

YOKOSUKA, M. See Murata, M. 

YOSHIDA, H., G. Kajimoto, and S. Emura. Antioxidant effects of 
d-tocopherols at different concentrations in oils during microwave 
heating, 989 

YOSHIKAWA, S. See Matsumura, S. 

YUKAWA, N., H. Takamura, and T. Matoba. Determination of total 
carbonyl compounds in aqueous media, 881 

YURAWECZ, M.P., A.A. Molina, M. Mossoba, and Y. Ku. Estima- 
tion of conjugated octadecatrienes in edible fats and oils, 1093 


Z 


ZAKI, A.M. See Masjuki, H. 

ZEITOUN, M.A.M., W.E. Neff, G.R. List, and T.L. Mounts. Physical 
properties of interesterified fat blends, 467 

ZHU, Z.H. See Rosen, M.J. 

ZIEGLER, G.R., and Y-J. Liaw. Deodorization and deacidification 
of edible oils with dense carbon dioxide, 947 


— 


